
Panna Cotta with Praline Caramel Sauce
 Gluten Free

DESSERT

Ingredients
0.5 teaspoon baking soda

0.3 cup milk

1 cup granulated sugar

2  vanilla pod  split 

1 tablespoon plus  light 

1 envelope gelatin powder  unflavored ( 1 tablespoon plus) 

1.5 cups cream  sour 

3 cups cup heavy whipping cream

READY IN

45 min.

SERVINGS

12

CALORIES

390 kcal

https://whatsheate.com


1 cup powdered sugar

0.5 teaspoon salt

0.3 cup hazelnuts  toasted chopped 

0.8 cup water

Equipment
bowl

frying pan

sauce pan

oven

whisk

baking pan

hand mixer

aluminum foil

kitchen towels

Directions
In a cup sprinkle gelatin over milk and let soften. In a large saucepan whisk together

confectioners' sugar, vanilla beans, salt, and 2 cups heavy cream and bring just to a boil over

moderately low heat, stirring occasionally.

Remove pan from heat and scrape seeds from vanilla beans into liquid (discard pods).

Add gelatin mixture, stirring until dissolved.

Pour mixture into a large metal bowl and chill, stirring occasionally, until cooled to room

temperature, about 1 hour.

Make praline cream while mixture is cooling.

In a small saucepan cook granulated sugar, corn syrup, and water over moderate heat until a

light caramel. Stir in hazelnuts and baking soda (mixture will foam up) and immediately spoon

onto a sheet of foil. Cool praline and break into chunks. Praline may be made 1 week ahead

and frozen, wrapped in foil.



In a dry heavy saucepan, cook granulated sugar over moderate heat, without stirring, until it

begins to melt. Continue cooking sugar, stirring with a fork until melted, and then swirling pan,

until a deep golden caramel and remove pan from heat.

Add water (mixture will bubble up) and simmer, stirring, until caramel is dissolved. Cool sauce

and chill until cold. Sauce may be made 1 week ahead and chilled, covered. Before serving, thin

sauce with water if necessary.

In a small bowl, whisk sour cream until smooth. In a chilled bowl with chilled beaters of an

electric mixer, beat remaining cup heavy cream until it just holds stiff peaks. Gently fold sour

cream into whipped cream. Gently fold sour cream mixture into cooled gelatin mixture until

smooth and pour into a 6 1/2-cup mold or bowl. Chill panna cotta, covered, at least 4 hours

(until firm) and up to 2 days.

To unmold panna cotta, loosen edge and dip mold or bowl into a slightly larger bowl filled

halfway with hot water. Invert mold or bowl onto a platter with a raised edge. Stir praline into

caramel sauce and pour over panna cotta.

Cut panna cotta into wedges and spoon sauce over each serving.

Preheat oven to 350°F.

In a baking pan, toast hazelnuts in one layer in oven 10 to 15 minutes, or until colored lightly

and skins blister. Wrap nuts in a kitchen towel and let steam 1 minute. Rub nuts in towel to

remove as much of skins as possible and cool.

Nutrition Facts

 PROTEIN 3.42%
  FAT 64.83%

  CARBS 31.75%

Properties
Glycemic Index:11.84, Glycemic Load:12.02, Inflammation Score:-5, Nutrition Score:4.5260869420093%

Flavonoids
Cyanidin: 0.17mg, Cyanidin: 0.17mg, Cyanidin: 0.17mg, Cyanidin: 0.17mg Catechin: 0.03mg, Catechin: 0.03mg,

Catechin: 0.03mg, Catechin: 0.03mg Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin:

0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin:

0.01mg Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate:

0.03mg, Epigallocatechin 3-gallate: 0.03mg

Nutrients (% of daily need)



Calories: 390.14kcal (19.51%), Fat: 28.92g (44.5%), Saturated Fat: 16.8g (104.97%), Carbohydrates: 31.87g (10.62%),

Net Carbohydrates: 31.63g (11.5%), Sugar: 30.89g (34.32%), Cholesterol: 84.81mg (28.27%), Sodium: 172.79mg

(7.51%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.43g (6.86%), Vitamin A: 1062.5IU (21.25%), Vitamin B2:

0.18mg (10.38%), Manganese: 0.16mg (8.01%), Calcium: 78.74mg (7.87%), Phosphorus: 68.97mg (6.9%), Vitamin E:

1.03mg (6.89%), Vitamin D: 1.01µg (6.72%), Selenium: 3.41µg (4.87%), Copper: 0.07mg (3.58%), Potassium: 117.75mg

(3.36%), Vitamin B12: 0.18µg (3.05%), Magnesium: 12.02mg (3.01%), Vitamin B5: 0.29mg (2.91%), Vitamin K: 2.71µg

(2.58%), Vitamin B1: 0.04mg (2.52%), Vitamin B6: 0.05mg (2.49%), Zinc: 0.33mg (2.22%), Folate: 7.11µg (1.78%), Iron:

0.22mg (1.22%)


