
MasterChef 
 

Coconut Panna Cotta with Champagne Fruits 
 

RECIPE FROM DALE WILLIAMS 

 
Serves 4 

Prep time: 15mins plus 2 hours chilling 
Cooking time: 15mins 

 
Preheat the oven to 150c 
 
You will need 4 x 100mls ramekins 
 
For the panna cotta: 
2 leaves of bronze leaf gelatine 
50mls milk 
150mls double cream 
25g caster sugar 
1 vanilla pod, split 
85g white chocolate 
200mls coconut milk 
 
For the syrup: 
300mls champagne 
200g caster sugar 
1cm piece root ginger, peeled and finely sliced 
1 pinch ground cinnamon 
½ vanilla pod, split 
 
For the fruits: 
1 punnet of ripe strawberries, cut into quarters 
1 large ripe mango, peeled and cut into slices 
2 ripe kiwis - peeled and cut into thick slices 
1 small pineapple, peeled and cut into chunks  
 
For the coconut macaroons: 
1 large egg white 



70g caster sugar 
70g dessicated coconut 
 
For the garnish: 
20g dessicated coconut, toasted  
Sprigs of basil 
 
To make the panna cotta: 
Begin by soaking the gelatine leaves in a bowl of cold water for 5 minutes. 
In a saucepan, heat the milk, cream, sugar & vanilla pod to a simmering point and 
then remove from the heat. 
Melt the white chocolate and coconut milk in a heatproof bowl over a pan of 
simmering water. When melted remove the bowl from the heat and strain the 
milk and cream mixture over this. Squeeze the gelatin leaves and then whisk into 
this mixture. 
Divide between the ramekins and set in the refrigerator for at least 2 hours. 
 
To make the syrup: 
Put the champagne, sugar, ginger, cinnamon and vanilla pod into a saucepan and 
bring to the boil. Bring to a simmer and reduce fro 5 minutes and then strain 
through a fine sieve. 
 
In a clean saucepan, heat ¼ of the syrup and heat gently. Add the strawberries 
and cook for 1 minute, then place the strawberries and syrup in a container with 
a lid. Repeat this process with the mango and kiwi. 
Add the pineapple to the final ¼ and cook for 10 minutes, again placing in a 
container. 
Leave the fruit in their syrups until needed in containers with lids. 
 
To make the macaroons: 
Whisk the egg white until firm, incorporating the sugar bit by bit until fully 
mixed. 
Add the coconut in two batches and fold in. 
Line a flat baking sheet with baking parchment. 
Spoon the macaroon mixture into a piping bag fitted with a plain nozzle and pipe 
small mounds approx. 2 ½cms in size onto the baking sheet. 
Cook in the oven for 10 minutes. Allow to cool on the baking sheet. 
 
To plate up: 
Drain the fruits, reserving the syrup. 
Using a cook’s blow torch, gently ease the panna cottas from the ramekins. Place 
on the serving plates, arrange the fruits around, sit the macaroons in and around 
the fruits. Drizzle the syrup over the fruits and sprinkle over the toasted coconut. 
Garnish with sprigs of basil. 


