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There are few desserts
that embody elegance
and simplicity quite
like a classic Italian
panna cotta.
Translating literally to
"cooked cream," this
silky, jiggly custard is a
staple of fine dining
and home kitchens
alike. While the base
recipe is famously
simple, achieving that
perfect wobble and

velvety texture can be
surprisingly tricky. This
is why looking to a
master like Gordon
Ramsay for a panna
cotta recipe is a smart
move. Gordon
Ramsay's panna cotta
is celebrated not just
for its flawless texture,
but for its rich, clean
flavor  profile  that
allows the quality of
the ingredients to
shine. In this guide, we
will deconstruct the
essential techniques
and secrets behind this
celebrated dessert,
providing you with a
foolproof path to
creating a restaurant-
quality panna cotta in
your own home.


https://turn-nyc-edge-vdmdp.louper.io/
https://turn-nyc-edge-vdmdp.louper.io/

Many home cooks are
intimidated by the idea
of making panna cotta,
fearing it will end up
rubbery or watery.
However, with the right
guidance, it is one of
the easiest desserts to
master. This article will
explore the nuances of
a Gordon Ramsay-
inspired panna cotta,
from selecting the
perfect vanilla bean to
mastering the delicate
balance of gelatin. We
will also discuss
variations, serving
suggestions, and
common pitfalls to
avoid. Whether you are
a seasoned baker or a
novice looking to
impress dinner guests,
this comprehensive
guide will equip you
with everything you
need to succeed.

THE PHILOSOPHY
BEHIND A CLASSIC

PANNA COTTA

Before diving into the
specifics of a Gordon
Ramsay panna cotta
recipe, it is important
to understand the
philosophy that
underpins it. Ramsay is
known for his emphasis
on fundamental
techniques and high-
quality ingredients. He
often strips dishes
back to their core
components,
perfecting each
element before moving
on. This approach is
perfectly suited to
panna cotta, a dessert
that relies on just a few
key ingredients:
cream, milk, sugar,
vanilla, and gelatin.

The magic lies not in
complexity, but in
precision. Too much
gelatin and you get a
firm, rubbery dessert;
too little, and it won't
set. The temperature

2 Panna Cotta Recipe Gordon

2024-01-22

Ramsay



Panna Cotta Recipe Gordon Ramsay 3

at which you bloom the
gelatin, the quality of
your vanilla, and the
ratio of cream to milk
all play critical roles. A
Gordon Ramsay panna
cotta is all about
balance—a gentle
wobble that gives way
to a luscious, melt-in-
the-mouth finish. It is a
dessert that rewards
patience and attention
to detail.

Sourcing

the Best

Ingredien
ts

Since panna cotta is a
minimalist dessert,
every ingredient
counts. For the most
authentic and delicious
results, consider the
following
recommendations:

* Dairy: Use a
combination of
heavy cream and
whole milk.
Heavy cream
provides richness
and body, while
whole milk
prevents the
dessert from
becoming too
cloying. Avoid
low-fat or skim
milk, as the final
texture will be
thin and less
satisfying.

e Vanilla: This is
where you
should not cut
corners. A
genuine vanilla
bean pod
(preferably from
Madagascar or
Tahiti) will impart
deep, aromatic
flavor with visible
black specks. If
using vanilla
extract, ensure it
is pure and not



imitation. In a
Gordon Ramsay
panna cotta, the
vanilla is the
star.

Gelatin: While
some recipes use
agar-agar (a
seaweed-based
alternative),
traditional panna
cotta relies on
gelatin. Ramsay
typically uses
powdered
gelatin, which is
easier to
measure and
dissolve than
sheet gelatin.
Look for high-
quality,
unflavored
gelatin.

Sugar: Regular
granulated white
sugar is perfect.
It dissolves
cleanly and adds
the necessary
sweetness
without altering

the flavor. You
can adjust the
amount slightly if
you prefer a less
sweet dessert,
but maintain the
structural
balance.

THE ESSENTIAL
GORDON RAMSAY
PANNA COTTA
RECIPE

Below is a meticulously
crafted recipe that
captures the essence
of a Gordon Ramsay
panna cotta. This
version emphasizes
clarity of flavor, a
perfect wobble, and a
silky texture. Follow
these steps carefully
for outstanding results.

Ingredien
ts

e 2 cups (480 ml)
heavy cream
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e 1 cup (240 ml) glasses (6-ounce
whole milk capacity)

e 1/2 cup (100 g) e Sharp knife (if
granulated sugar using a vanilla

e 1 vanilla bean bean)
pod (or 1

tablespoon pure Ste p_by_

vanilla extract)
e 2 1/4 teaspoons

(7 g) powdered Ste p

gelatin (about

one standard InStru Ctlo

packet)
* 3 tablespoons
(45 ml) cold ns
water (for
blooming the 1. g:::::’filnt-l](; .
elatin) :
’ small bowl, add
E " the 3
q u I p m e tablespoons of
cold water.

nt Sprinkle the
powdered gelatin

e Medium evenly over the
saucepan water's surface.
e Small bowl Do not stir. Let it
e Whisk sit for 5-10
e Fine-mesh minutes until the
strainer gelatin has
e 4 to 6 ramekins absorbed the
or serving water and



becomes a firm,
spongy mass.
This process,
known as
blooming, is
essential for
even dispersion.
. Infuse the
Cream: In a
medium
saucepan,
combine the
heavy cream,
whole milk, and
sugar. If using a
vanilla bean, split
it lengthwise with
a sharp knife and
scrape out the
tiny seeds. Add
both the seeds
and the empty
pod to the
saucepan. If
using vanilla
extract, you will
add it later.

. Gently Heat:
Place the
saucepan over
medium heat.
Stir occasionally

with a whisk to
help the sugar
dissolve. Heat
the mixture until
it is hot to the
touch and small
bubbles begin to
form around the
edges.
Important: Do
not let it boil.
Boiling can cause
the cream to
separate and
introduce air
bubbles, ruining
the smooth
texture.

. Incorporate the

Gelatin: Once
the cream
mixture is hot,
remove it from
the heat.
Remove the
vanilla bean pod
(rinse it off and
save it for
another use, like
making vanilla
sugar). Add the
bloomed gelatin
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to the hot cream.
Whisk gently but
thoroughly until
the gelatin is
completely
dissolved. This
should take
about 30
seconds. If using
vanilla extract,
add it at this
stage.

. Strain the
Mixture: Place a
fine-mesh
strainer over a
large liquid
measuring cup or
a bowl with a
spout. Pour the
cream mixture
through the
strainer. This
step removes
any remaining
vanilla pod
fragments, un-
dissolved gelatin
bits, or potential
lumps, ensuring
a perfectly
smooth panna

cotta.

. Fill the Molds:

Carefully pour
the strained
liquid into your
ramekins or
serving glasses.
Fill them to
about 3/4 full. If
foam has formed
on the surface,
you can gently
tap each ramekin
on the counter to
release bubbles,
or skim the foam
off with a spoon.

. Chill to Set:

Allow the filled
ramekins to cool
to room
temperature on a
wire rack. Then,
cover each one
with plastic wrap
and transfer
them to the
refrigerator. Chill
for at least 4-6
hours, but
preferably
overnight. The



longer they set,
the better the
texture. A
Gordon Ramsay
panna cotta is
best when given
ample time to
become firm yet
tender.

. Serve: To
unmold, run a
thin, sharp knife
around the edge
of the ramekin.
Dip the base of
the ramekin in
hot water for 10
seconds. Place a
serving plate
upside down on
top of the
ramekin, then
invert them
together. Give a
gentle shake,
and the panna
cotta should
release cleanly.
Alternatively,
serve directly in
the glass.

SECRETS FOR A
PERFECT WOBBLE
EVERY TIME

Even with a great
recipe, small details
can make a big
difference. Here are
the expert-level
secrets that elevate a
Gordon Ramsay panna
cotta from good to
unforgettable.

Accurate
Gelatin
Measure
ment

The ratio of gelatin to
liqguid is the single
most important
technical factor. Too
much gelatin, and you
get a stiff, almost
chewy dessert. Too
little, and it will not
hold its shape. The
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recipe above uses
about 2 1/4 teaspoons
for 3 cups of liquid,
which is a standard
and reliable ratio for a
soft, creamy set.
Always measure your
gelatin precisely.

Do Not
Overheat
the
Gelatin

Gelatin is a protein,
and like all proteins, it
can be damaged by
excessive heat. If you
add gelatin to a boiling
liquid, or if you boil it
after adding, it will lose
its setting power.
Always heat the cream
gently and dissolve the
gelatin off the heat.
This is a critical rule for
any panna cotta recipe
Gordon Ramsay would

endorse.

The
Importan
ce of
Straining

Do not skip this step.
Even if you think you

have whisked
everything perfectly,
there may be

microscopic lumps of
gelatin or small bits of
vanilla pod. Straining
guarantees the final
dessert is
immaculately smooth,
which is a hallmark of
professional-quality
panna cotta.

Patience
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During
Chilling

The gelatin needs time
to create its network
and set the liquid.
While 4 hours might
seem sufficient, 8 to 12
hours (overnight)
yields a significantly
better texture. The
flavor also melds and
matures, becoming
more cohesive.
Rushing this step is a
common mistake.

CREATIVE
VARIATIONS TO
EXPLORE

Once you have

mastered the classic
Gordon Ramsay panna
cotta, the possibilities
for variation are
endless. The neutral
base of cream and
vanilla is a perfect

Berry
Coulis
Swirl

One of the most
popular
accompaniments is a
tart berry coulis.
Simmer 1 cup of mixed
berries (raspberries,
blackberries,
strawberries) with 2
tablespoons of sugar
and a squeeze of
lemon juice until soft.
Blend, strain to remove
seeds, and cool. Drizzle
it over the set panna
cotta or swirl it in
before chilling for a
marbled effect.

Espresso
or Coffee

canvas for other
flavors.
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Panna
Cotta

For a sophisticated
twist, infuse the cream
with coffee. Add 1
tablespoon of instant
espresso powder or
finely ground coffee
beans to the cream
during the heating
step. Strain it out along
with the vanilla pod.
The bitterness of the
coffee beautifully
balances the
sweetness of the
cream.

Citrus
Infusion

Add a bright, zesty
flavor by infusing the
cream with lemon or
orange zest. Use a
vegetable peeler to
remove strips of zest
(avoid the bitter white

11

pith) and steep them in
the cream as it heats.
Strain before pouring
into molds. A small
amount of fresh lemon
juice added at the end
enhances the flavor.

Coconut
and
Mango

Replace 1/2 cup of the
heavy cream with full-
fat coconut milk for a
tropical version. Serve
with fresh mango
puree or diced mango
for a vibrant,
refreshing dessert. This
variation works
particularly well in
warmer months.

SERVING AND
PRESENTATION
IDEAS

Presentation matters,
even for a simple
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dessert. A Gordon
Ramsay panna cotta
should look as good as
it tastes. Here are
some professional
plating tips:

e Clean
Unmolding: If
you choose to
unmold, ensure
your serving
plate is clean
and dry. A warm
knife and a quick
hot water bath
for the ramekin
are essential for
a seamless
release.

e Garnish
Strategically: A
simple garnish of
fresh berries, a
sprig of mint, or

texture.

e Serve in
Glasses: For a
more casual but
equally elegant
approach, serve
the panna cotta
directly in
decorative
glasses or small
jars. This
eliminates the
need for
unmolding and
creates a
beautiful layered
presentation if
you add a fruit
compote or
sauce at the
bottom.

* Temperature
Control: Panna
cotta should be
served cold, but

a de!lcate not ice-cold.
dusting of Take it out of the
powdered sugar refrigerator
adds visual 10-15 minutes
appeal. A thin, before serving to
crisp tuile cookie take the chill off
or a piece of allowing the
chocolate adds
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flavors to open
up.

TROUBLESHOOTIN
G COMMON ISSUES

Even experienced
cooks occasionally face
challenges with panna
cotta. Here is how to
diagnose and fix the
most common
problems.

Why is
my panna
cotta
rubbery?

This is almost always
due to too much
gelatin. Double-check
your measurements. If
you used sheet gelatin,
ensure you used the
correct amount. Also,

overheating the gelatin
can cause it to become
tougher.

Why is
my panna
cotta
watery or
not
setting?

This means you did not
use enough gelatin, or
the gelatin was not
properly bloomed or
dissolved. Make sure
your cream mixture
was hot enough to
dissolve the bloomed
gelatin completely.
Also, check that your
gelatin is not expired.



