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Ingredients 8 Portions
 = Kot�nyi Produkte

For the p�nn� cott�

850 g Whipping cre�m

200 g Whole milk

60 g C�ster sug�r

8 Gel�tin le�ves

1 pkg.  Bourbon V�nill� Sug�r

1 piece  Bourbon V�nill� Pods,

Whole

For the jelly

100 g W�ter

2 Te�b�g of bl�ck te�

400 g Blood or�nge juice

200 g White wine

80 g C�ster sug�r

30 g Rum

3 Org�nic blood or�nges

8 Gel�tin le�ves

1 pkg.  Punch Se�soning Mix

V�nill� P�nn� Cott� with Punch

Spices

60—90 Min

Prep�r�tion

1 To m�ke the p�nn� cott�: Pl�ce the whipping cre�m, milk, sug�r �nd v�nill�

sug�r in � p�n. Scr�pe out � v�nill� pod �nd �dd the pod �nd its contents to

the milk, quickly bring to the boil �nd �llow to infuse.

2 So�k the gel�tin le�ves in cold w�ter for 5 minutes �nd then squeeze well.

Remove the pod from the milk �nd dissolve the gel�tin in the w�rm liquid.

3 Divide the p�nn� cott� into eight sm�ll molds �nd pl�ce in the fridge for �

few hours or overnight.

4 To m�ke the jelly: Pl�ce the blood or�nge, white wine, sug�r, punch

se�soning mix �nd rum in � p�n. Add the zest of �n or�nge �nd �n or�nge

(cut into slices) �nd �llow to infuse over the lowest he�t setting possible for

�round 30 minutes. Pour the punch through � sieve �nd chill.

5 Peel the two rem�ining or�nges �nd finely dice. Mix 200 g of the diced

or�nge with 500 g of the punch �nd he�t in � p�n.

6 So�k the gel�tin le�ves for 5 minutes in cold w�ter, then squeeze well �nd

dissolve in the w�rm punch. Allow the jelly to cool for �round 30 minutes,

then pour onto the p�nn� cott�.


