
Toasted-Coconut Panna Cotta with Aunti
Shirley's Chocolate Sauce

 Gluten Free

DESSERT

Ingredients
0.5 cup almonds

8 servings topping

0.3 cup plus  light 

1 tablespoons granulated sugar  dark 

3 tablespoons dutch-processed cocoa powder

2 teaspoons gelatin powder  unflavored 

0.5 cup granulated sugar

READY IN

210 min.

SERVINGS

8

CALORIES

518 kcal

https://whatsheate.com


1 cup cup heavy whipping cream  cold (preferably 40 percent fat) 

0.3 teaspoon sea salt

1 cup coconut  shredded sweetened (preferably Angel Flake) 

1 teaspoon butter  unsalted 

3 cups coconut milk  unsweetened (I use Chaokoh brand.) 

0.5 teaspoon vanilla extract  pure 

1  vanilla pod

3 tablespoons water  cold 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

sieve

plastic wrap

ramekin

stand mixer

microwave

spatula

measuring cup

Directions
For the Panna Cotta: Preheat the oven to 350°F.

Spread the coconut in an even layer on a rimmed baking sheet and toast, stirring occasionally,

until most of the shreds are dark golden brown, 5 to 8 minutes.



Transfer to a small bowl and let cool.

Spread the almonds in an even layer on the baking sheet and toast until fragrant and

beginning to color, 5 to 8 minutes.

Remove from the oven and turn off the heat.

Place eight 4-ounce ramekins or small serving glasses in the fridge. (Chilling the cups helps

the panna cotta set faster.)

In a medium saucepan, combine the coconut milk, cream, sugar, salt, and 1 cup of the toasted

coconut (reserve the rest for garnish). Split the piece of vanilla bean lengthwise and scrape

the seeds with the back of a knife directly into the pan.

Add the pod and gently bring to a slight simmer over medium heat, stirring occasionally (do

not boil).

While the cream is heating, pour the cold water into a small bowl and sprinkle the gelatin

evenly over the top.

Let stand (don’t stir) until the gelatin has absorbed the water, at least 5 minutes.

When the cream has begun to simmer, remove it from the heat and strain it through a fine-

mesh sieve into a large measuring cup or bowl with a spout. Use a spatula to gently press the

coconut against the sieve to force out all the liquid. Discard the solids and vanilla bean pod

(or rinse, dry, and save the pod for another use).

Add the softened gelatin and whisk until incorporated. (You shouldn’t see any bits of solid

gelatin.)

Divide the mixture equally among the chilled cups (do not cover with plastic wrap) and

refrigerate until set, least 3 hours. (It should have the texture of a soft pudding.)

Serve with 1 1/2 to 2 tablespoons chocolate sauce, a dollop of whoop and a sprinkling of

toasted, chopped almonds.

For the Chocolate Sauce: In a small saucepan, combine the dark brown sugar, salt, and cocoa

powder. Stir in enough heavy cream, a little at a time, to make a paste, and then stir in the

remainder.

Add the corn syrup and bring to a boil over medium-high heat, making sure to whisk

continuously. Reduce the heat to a simmer and continue to cook, whisking continuously, for

another 3 to 4 minutes to help cook out the bitter flavor from the cocoa and thicken the

sauce. The sauce will be very glossy and take on a very dark hue (almost black).

To test if the sauce is thick enough, place a small dab of sauce on a clean plate and let stand

for 1 minute. If the sauce spreads, keep simmering. You should be able to tip the plate without



spilling the sauce.

Once done, remove from heat and stir in the butter.

Serve immediately over ice cream or let cool slightly before using. The sauce will keep in an

airtight container in the refrigerator for up to 2 weeks. To reheat: Microwave at 50 percent

power for about 30 seconds, or warm in a saucepan on low heat.

For the Fresh Whoop: In the bowl of a stand mixer fitted with a whisk attachment, combine

the cream, sugar, and vanilla and beat on medium-high speed until medium-soft peaks form.

(Alternatively you can whip the cream with a handheld mixer or by hand with a whisk, though

it’ll take a longer.) If you want the peaks softer, whip less. If you want them sturdier, whip

longer, but don’t overwhip or the cream will curdle and eventually turn into butter!

Nutrition Facts

 PROTEIN 4.66%
  FAT 68.26%

  CARBS 27.08%

Properties
Glycemic Index:21.15, Glycemic Load:11.41, Inflammation Score:-5, Nutrition Score:11.712608542131%

Flavonoids
Cyanidin: 0.22mg, Cyanidin: 0.22mg, Cyanidin: 0.22mg, Cyanidin: 0.22mg Catechin: 1.33mg, Catechin: 1.33mg,

Catechin: 1.33mg, Catechin: 1.33mg Epigallocatechin: 0.23mg, Epigallocatechin: 0.23mg, Epigallocatechin: 0.23mg,

Epigallocatechin: 0.23mg Epicatechin: 3.74mg, Epicatechin: 3.74mg, Epicatechin: 3.74mg, Epicatechin: 3.74mg

Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Naringenin: 0.04mg, Naringenin:

0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg Isorhamnetin: 0.24mg, Isorhamnetin: 0.24mg, Isorhamnetin:

0.24mg, Isorhamnetin: 0.24mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol:

0.03mg Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg

Nutrients (% of daily need)
Calories: 518.11kcal (25.91%), Fat: 41.63g (64.04%), Saturated Fat: 30.23g (188.91%), Carbohydrates: 37.16g (12.39%),

Net Carbohydrates: 32.83g (11.94%), Sugar: 31.69g (35.21%), Cholesterol: 34.97mg (11.66%), Sodium: 136.7mg

(5.94%), Alcohol: 0.09g (100%), Alcohol %: 0.06% (100%), Caffeine: 4.38mg (1.46%), Protein: 6.4g (12.8%),

Manganese: 1.39mg (69.27%), Copper: 0.47mg (23.42%), Magnesium: 75.4mg (18.85%), Vitamin E: 2.78mg (18.55%),

Phosphorus: 177.57mg (17.76%), Fiber: 4.33g (17.3%), Selenium: 9.57µg (13.67%), Iron: 2.35mg (13.03%), Potassium:

400.81mg (11.45%), Vitamin B2: 0.17mg (10.05%), Vitamin A: 453.05IU (9.06%), Zinc: 1.35mg (8.97%), Calcium:

65.12mg (6.51%), Vitamin B3: 1.13mg (5.63%), Folate: 21.38µg (5.35%), Vitamin B6: 0.09mg (4.27%), Vitamin B1:

0.06mg (3.97%), Vitamin B5: 0.37mg (3.72%), Vitamin C: 2.78mg (3.37%), Vitamin D: 0.49µg (3.24%), Vitamin K:

1.19µg (1.13%)


