Coffee Panna Cotta

Ingredients

1 cup milk

1 tablespoon powdered gelatin

21/2 cups heavy cream

3/4 cup sugar

3 tablespoons instant espresso granules

1 tablespoon Sambuca or other anise-flavored liqueur
1 teaspoon pure vanilla extract

Pinch kosher salt

Directions

Heat the milk until just warm to the touch. Sprinkle in the gelatin, and let
it dissolve, about 5 minutes.

In a medium saucepan, combine the cream and sugar over low heat.
Cook, stirring, just until the sugar is dissolved and the cream bubbles
around the edges, about 4 minutes.

Remove the pot from the heat, and add the milk mixture, coffee
granules, Sambuca, vanilla, and salt. Stir until the coffee and gelatin are
dissolved and the mixture is completely smooth.

Pour into eight 5-ounce ramekins, and chill until set, overnight.

To unmold, dip the bottoms of the ramekins in hot water for a few
seconds, and loosen the edges with a paring knife. Invert a serving plate
over a ramekin and flip, tapping on the bottom to loosen the panna
cotta and drop it onto the plate.

Makes 8 servings

Source: "Lidia's Celebrate Like an Italian" (Bastianich)



