
By Fiona Burrell 

Prep Time: 5 mins 
Cooking Time: 15mins (+cooling time) 

Serves: 6 

Ingredients 

For the Panna Cotta: 
570mls/1 pint double cream 
70g/2 ½ oz caster sugar 
1 vanilla pod 
1 piece lemon zest 
10g/ 1/3 oz powdered gelatine 
85ml/3fl oz milk 
55ml/2fl oz brandy or rum 
1 tablespoon caster sugar 
  
For the spiced fruit: 
300mls/ ½ pint hot water 
85g/3 oz granulated sugar 
1/8th teaspoon ground cloves 
¼ teaspoon mixed spice 
½ teaspoon ground cinnamon 
3 pieces of pared lemon rind 
500g/1lb 2 oz red plums cut into quarters with stones 
removed 
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For the Panna Cotta 
 

1. Heat half the double cream with the caster sugar, vanilla pod and lemon zest in a 
heavy saucepan, over a medium heat.  

2. Meanwhile soak the gelatine in the cold milk. 
3. When the cream reaches the boil remove the vanilla pod and lemon zest.  Heat the 

sponged gelatine in the milk carefully until it has dissolved. Do not allow it to get too 
hot. Add to the cream with the brandy.  Stir well and strain into a large bowl to cool 
down. Meanwhile oil 6 dariole moulds or ramekin dishes. 

4. When the boiled cream has reached setting point whip the remaining cream until it 
has thickened slightly and will hold a trail. Carefully mix the two creams together 
putting whichever is thinner into the thicker mixture.  Pour into the prepared mould. 

 
For the spiced fruits   
 
1. Meanwhile cook the spiced fruit. Put the hot water in a saucepan and add the sugar. 

Allow the sugar to dissolve before the liquid boils. Bring to the boil and simmer for 2 
minutes.  

2. Add the spices, lemon rind and plums. Bring back to the boil and turn down to a very 
low simmer. Cook for 5 minutes or until the plums are just cooked but have kept their 
shape. Put into a bowl and allow to cool. Chill in the refrigerator. 

  
To serve  
 

Remove the moulds from the refrigerator, dip quickly into very hot water and turn 
out onto individual dishes, spoon some spiced fruit around each one. 
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