Honey panna cotta with cranberry marmalade

and wholemeal crumble

Serves: 4 px

dwmsu: 4 i

INGREDIENT / 3ansiu

Preparation time: 30 minutes

naABluNIsInSBUANEU:30 ulh

Cooking time: O minutes

nafunisitokas: 0 uni

Chef Clement Hernandez

1sWinauae 13astuIny

400 ml  Cream 400 va. ASU Denmark 1auuIsn ==
120 g Cranberries 120 nsu nAsuIUaSE Czechia 1Ga h
60 g Bardejovsh Med / Med z Bardejova 60 nsu dwourdiaTaw Slovakia alasie
60 g Beurre d'Isigny 60 nSu 1uudBy France wWiaisia u
60 g Wholemeal flour 60 nSu ndvigadin Germany jwosup
2g Piranska sol 2 nsu IndaUsu Slovenia aladidiv h
8g Gelatin 8 nsu Radu Local Smndufiouniu
60g Almond Powder 60 n3u WJdauoua Local Smndufiovdiu
60g Sugar 60 nsw diena Local Smndufioviiu
5g Mint Leaves 5 nsu fuansziku Local SanAuRaAU
50g Red berries 50 nsw ESSEN Local SanAufAU

PREPARATION / n1siassu

o1 Heat half of the cream with honey until warm. gunsunuktviudhissuwasou

02 Add softened gelatin and mix until fully dissolved. TdRarfuAtundlasiu ausuazaiwrkue v nduinduwaviwauidnfiuasudnadukiofikdo
Add the mix to the other half of cream. :

03 Pour into molds or glasses and chill until set. infdniwuwrkSanfia ndilundiduasuidag

04 Coqk cr.anb'emes with 30g of sugar and a little water iAgoasuivasdiutiea 30 nduna:duandos suns:Avduikiivakiiouuisuan (Marmalade)
until thick like marmalade.

05 Mix almond powder, butter, sugar, flour and a pinch of salt wauwgdauaug 1ue Gama nde nazindeidntiesidnsireiunvornbunsuida (Crumble)
to make the crumble.

06 Bake the crumble at 150°C until golden brown and crispy. aunsuibaniaruknl 1503C suilludnadnaznsau

07 Serve the panna cotta with cranberry marmalade IadSwwaurnamsngnuuisuliaanasuluassiazsavauansuida
and almond crumble. *

08 Finish with fresh mint leaves and fresh fruit. anusvlaiealeluazs=ukuan nazwallan

EU QUALITY SCHEMES / s:uummsg"luua:m‘s’auhLna§usauqrumw§ufn|numsua:mmsuauahquTsU (EV)

PDO

Protected Designation of Origin

Products under this category have clear and
indisputable links to the place in which they
are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.
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EUROPEAN UNION

PGI

Protected Geographical Indication

This label specifies a relationship between
the region and name of the product. Part
of the production (at least one stage) takes
place in the region in order to qualify.
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The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be
produced, processed, transported and stored. The logo
can only be used on products when they contain at
least 95% organic ingredients and additionally, respect
further strict conditions for the remaining 5%
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