
Vegan Panna Cotta with Almond Brittle
 Gluten Free

Ingredients
2 Teaspoons agar agar powder

1 cup almonds  toasted sliced 

2 Tablespoons plus  light 

2 Tablespoons cornstarch

6 servings mint leaves  fresh 

1 cup granulated sugar

0.1 Teaspoon ground cinnamon

0.7 cup non-dairy milk  plain (your choice of type) 

6 servings orange supremes

READY IN

50 min.

SERVINGS

6

CALORIES

511 kcal

https://whatsheate.com


1 Teaspoon orange zest

6 servings pomegranate arils

2 Teaspoons rosewater

1 pinch salt

3 Bags hibiscus tea

0.5 Teaspoon vanilla extract

0.7 cup vegan “sour cream

2 Tablespoons water

12 Ounce coconut yogurt  greek-style 

Equipment
frying pan

sauce pan

baking paper

whisk

stove

spatula

Directions
Lightly grease six 3-1/2-Inch fluted mini tart or brioche molds and place them on a sheet pan

for easier maneuvering. Set aside.In a small saucepan, vigorously whisk together the agar,

“milk,” and sugar until there are no lumps remaining. Set the pan over medium-low heat, and

gently whisk until the mixture begins to bubble and thicken. Take the pan off the stove to stir

in both the “sour cream” and coconut yogurt, mixing until smooth, and then return it to the

heat very briefly. Cook the mixture just until bubbles begin to slowly break on the surface,

whisking the whole time.

Add in the rose water and vanilla, whisk to incorporate, and quickly transfer the contents of

the saucepan to your prepared molds. Gently tap each one on the counter to knock out any

air bubbles before smoothing out the tops with a spatula.

Let cool completely at room temperature before thoroughly chilling.For the hibiscus sauce,

plunk the tea bags into the water in a small saucepan.



Place it on the stove over medium heat, and bring to a boil. Immediately turn off the heat and

cover, allowing the tea to steep for 20 to 30 minutes. Once deeply rose red in hue, remove

the tea bags and allow the excess liquid to drip out, but do not squeeze them- This will cloud

the mixture. Separately, stir together the sugar, orange zest, and cornstarch until thoroughly

combined, and add these dry goods into the saucepan. Return it to the heat, and cook,

stirring occasionally, until the sugar is dissolved and the liquid bubbling and fully thickened.

Let cool before chilling in the fridge.To make the almond brittle, begin by combining the sugar,

water, corn syrup, cinnamon, and salt in a medium saucepan over moderate heat. Resist the

urge to stir, and gently swirl the pan to mix the contents instead. Bring the mixture up to a

boil, and continue to cool until the sugar caramelizes and turns a pale amber color. Meanwhile,

set out a silpat or piece of parchment paper nearby where the brittle can come to rest. Once

the sugar syrup has reached the right shade of golden brown, quickly stir in the sliced

almonds to coat them evenly in the mixture, and waste no time in pouring everything onto

your prepared silpat or parchment. Smooth out the brittle into as thin a layer as possible.

Let cool completely before breaking it into pieces.To serve, spoon about 1/4 – 1/3 cup of the

hibiscus sauce onto the plate, and turn out one panna cotta on top. Wedge a piece of the

almond brittle into the crest of the panna cotta, fan out three citrus surpremes alongside, and

sprinkle pomegranate arils on top. Finish it all off with a few mint leaves to garnish. Repeat for

the remaining plates.

Nutrition Facts

 PROTEIN 7.96%
  FAT 34.07%

  CARBS 57.97%

Properties
Glycemic Index:44.33, Glycemic Load:37.49, Inflammation Score:-8, Nutrition Score:20.636521608933%

Flavonoids
Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg Catechin: 0.66mg, Catechin: 0.66mg,

Catechin: 0.66mg, Catechin: 0.66mg Epigallocatechin: 0.8mg, Epigallocatechin: 0.8mg, Epigallocatechin: 0.8mg,

Epigallocatechin: 0.8mg Epicatechin: 0.22mg, Epicatechin: 0.22mg, Epicatechin: 0.22mg, Epicatechin: 0.22mg

Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg, Epicatechin 3-

gallate: 0.03mg Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-

gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg Theaflavin: 0.01mg, Theaflavin: 0.01mg, Theaflavin: 0.01mg,

Theaflavin: 0.01mg Thearubigins: 0.41mg, Thearubigins: 0.41mg, Thearubigins: 0.41mg, Thearubigins: 0.41mg

Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg Hesperetin: 24.63mg,

Hesperetin: 24.63mg, Hesperetin: 24.63mg, Hesperetin: 24.63mg Naringenin: 13.89mg, Naringenin: 13.89mg,

Naringenin: 13.89mg, Naringenin: 13.89mg Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin:



0.05mg Luteolin: 0.3mg, Luteolin: 0.3mg, Luteolin: 0.3mg, Luteolin: 0.3mg Isorhamnetin: 0.63mg, Isorhamnetin:

0.63mg, Isorhamnetin: 0.63mg, Isorhamnetin: 0.63mg Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol:

0.22mg, Kaempferol: 0.22mg Myricetin: 0.14mg, Myricetin: 0.14mg, Myricetin: 0.14mg, Myricetin: 0.14mg Quercetin:

0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg Theaflavin-3,3'-digallate: 0.01mg, Theaflavin-3,3'-

digallate: 0.01mg, Theaflavin-3,3'-digallate: 0.01mg, Theaflavin-3,3'-digallate: 0.01mg Theaflavin-3'-gallate:

0.01mg, Theaflavin-3'-gallate: 0.01mg, Theaflavin-3'-gallate: 0.01mg, Theaflavin-3'-gallate: 0.01mg Gallocatechin:

0.15mg, Gallocatechin: 0.15mg, Gallocatechin: 0.15mg, Gallocatechin: 0.15mg

Nutrients (% of daily need)
Calories: 510.93kcal (25.55%), Fat: 20.47g (31.5%), Saturated Fat: 4.85g (30.31%), Carbohydrates: 78.37g (26.12%),

Net Carbohydrates: 69.48g (25.27%), Sugar: 64.49g (71.66%), Cholesterol: 22.45mg (7.48%), Sodium: 62.2mg

(2.7%), Alcohol: 0.11g (100%), Alcohol %: 0.04% (100%), Protein: 10.77g (21.53%), Vitamin C: 59.93mg (72.64%),

Vitamin E: 7.58mg (50.54%), Fiber: 8.89g (35.55%), Manganese: 0.7mg (35.04%), Vitamin B2: 0.54mg (31.72%),

Calcium: 245.06mg (24.51%), Copper: 0.47mg (23.71%), Magnesium: 94.56mg (23.64%), Phosphorus: 233.06mg

(23.31%), Folate: 85.9µg (21.48%), Potassium: 708.17mg (20.23%), Vitamin B1: 0.23mg (15.26%), Vitamin K: 14.79µg

(14.08%), Vitamin B6: 0.24mg (12.19%), Vitamin B3: 2.32mg (11.62%), Vitamin A: 565.14IU (11.3%), Zinc: 1.65mg

(10.97%), Vitamin B5: 0.98mg (9.78%), Vitamin B12: 0.55µg (9.11%), Iron: 1.5mg (8.35%), Selenium: 4.99µg (7.13%),

Vitamin D: 0.37µg (2.48%)


