
Espresso Panna Cotta with Cocoa Whipped
Cream

 Gluten Free

DESSERT

Ingredients
1 tablespoon espresso beans

1 tablespoon cocoa powder

2 tablespoons confectioners' sugar

1 teaspoon powdered gelatin

1 cup heavy cream

1.5 cups heavy cream

0.5  cranberry-orange relish

READY IN

147 min.

SERVINGS

4

CALORIES

590 kcal

https://whatsheate.com


3 tablespoons sugar

Equipment
sauce pan

whisk

sieve

Directions
Watch how to make this recipe.

First add the cocoa powder to the heavy cream for the cocoa whipped cream. Stir well to

combine then cover and refrigerate for 1 hour.

Begin preparing the espresso panna cotta by placing the heavy cream, ground espresso

beans, sugar and orange peel in a small saucepan over medium-low heat. Bring to a simmer,

then turn off the heat and steep for 6 to 8 minutes.

Add the powdered gelatin and using a whisk stir over low heat to warm the mixture and

dissolve the gelatin. Do not let it simmer. Strain the mixture through a fine sieve (this not only

removes the peel and espresso beans, but also any undissolved gelatin) then pour into

individual espresso cups. Cover with plastic and refrigerate until set, about 1 hour.

Once you put these in the refrigerator you can finish preparing the cocoa whipped cream

(alternatively, you can do it just before you serve the panna cotta). Whip the cocoa cream

until it begins to thicken and then add the confectioners' sugar. Whip until soft peaks form

and serve a spoonful over each of the panna cotta servings.

Nutrition Facts

 PROTEIN 3.8%
  FAT 81.64%

  CARBS 14.56%

Properties
Glycemic Index:28.15, Glycemic Load:6.94, Inflammation Score:-8, Nutrition Score:7.9513043709423%

Flavonoids
Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg Epicatechin: 2.46mg, Epicatechin:

2.46mg, Epicatechin: 2.46mg, Epicatechin: 2.46mg Hesperetin: 4.46mg, Hesperetin: 4.46mg, Hesperetin: 4.46mg,

Hesperetin: 4.46mg Naringenin: 2.51mg, Naringenin: 2.51mg, Naringenin: 2.51mg, Naringenin: 2.51mg Luteolin:



0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.02mg, Kaempferol: 0.02mg,

Kaempferol: 0.02mg, Kaempferol: 0.02mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:

0.02mg Quercetin: 0.2mg, Quercetin: 0.2mg, Quercetin: 0.2mg, Quercetin: 0.2mg

Nutrients (% of daily need)
Calories: 590.11kcal (29.51%), Fat: 55.04g (84.68%), Saturated Fat: 34.88g (217.99%), Carbohydrates: 22.08g

(7.36%), Net Carbohydrates: 20.95g (7.62%), Sugar: 20.38g (22.65%), Cholesterol: 168.57mg (56.19%), Sodium:

43.49mg (1.89%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 34.34mg (11.45%), Protein: 5.76g (11.52%),

Vitamin A: 2223.47IU (44.47%), Vitamin B2: 0.3mg (17.88%), Vitamin D: 2.38µg (15.87%), Vitamin C: 9.6mg (11.64%),

Calcium: 110.75mg (11.08%), Phosphorus: 103.19mg (10.32%), Vitamin E: 1.41mg (9.39%), Selenium: 5.3µg (7.57%),

Potassium: 203.2mg (5.81%), Copper: 0.11mg (5.74%), Magnesium: 22.52mg (5.63%), Vitamin K: 5.01µg (4.77%),

Fiber: 1.14g (4.55%), Vitamin B5: 0.43mg (4.29%), Vitamin B12: 0.24µg (3.97%), Manganese: 0.08mg (3.8%), Zinc:

0.51mg (3.37%), Vitamin B6: 0.06mg (3.24%), Vitamin B1: 0.05mg (3.06%), Folate: 11.68µg (2.92%), Iron: 0.46mg

(2.55%)


