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Panna Cotta with Balsamic syrup and Glazed Strawberries
by Octavio Barrera, Executive Chef
4 Cups

Heavy Cream

1

Vanilla bean, split lengthwise and scraped
2 Cup

Sour cream

1 ½ cup
Sugar

¼ Cup

Water

4 Tsp

Powdered Gelatin

Bloom gelatin in warm water

Scald cream with vanilla bean

Add sugar, sour cream, and gelatin and heat gently until all combined.
Pour through a fine strainer into a pitcher

Pour into 6 ounce custard cups and refrigerate 6 hours or overnight.
Yield:  8-9 servings
Balsamic syrup
Reduce 1 cup balsamic vinegar by half over low heat. Keep chilled. It should have the consistency of maple syrup. 
Glazed Strawberries

1 cup water


½ cup sugar


1 pint Strawberries


Combine water and sugar in a small sauce pan. Bring to a boil to dissolve sugar. Refrigerate until ready to use.

To glaze strawberries; rinse and quarter strawberries just before serving. Toss cut strawberries with just enough syrup to glaze and coat them. Remove panna cotta from dishes and place in center of plate. Arrange strawberries around the outside edge of panna cotta. Drizzle balsamic syrup over strawberries and around plate in a decorative manner. Serve immediately.
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