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Coconut Panna Cotta with
Strawberries

czas przygotowania: 25 min
 

poziom trudności: średni

A smooth and creamy coconut panna cotta topped with a delicious strawberry and raspberry fruit compote. The delicate coconut
flavour pairs perfectly with the sweet and tangy berries, creating an elegant and refreshing dessert that's ideal for summer gatherings
or special occasions.

Składniki

For the panna cotta:

Gellwe Food Gelatine – 3 tsp

Water – 2 tbsp

Double cream (36% fat) – 250 ml

Coconut milk – 250 ml

Sugar – 80 g

Gellwe Vanilla Sugar – 1 pack (15 g)

For the strawberry and raspberry compote:

Strawberries – 200 g

Raspberries – 80 g

Lemon juice – 1 tbsp

Sugar – 1 tbsp

Gellwe Strawberry Flavour Jelly – 1 pack

Water – 40 ml

Sposób przygotowania


