Highland Cooked Cream with Fruits of the Glen

Ingredients for six lucky people:

300ml single cream

300ml fresh milk

1509 Scotish cream cheese or Mascarpone

Table spoon of gelatine granules

Few drops of good quality vanilla essence. Fresh is better if vailable.

2 teaspoons of granulated brown sugar
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3-4 shavings of orange zest, optional

For the sauce:
Easy method is to liquidize your selection of Scottish berries and use immediately.

For something more special:

Melt brown sugar in a sauce pan with some water. Reduce until thick.

Add the berries and fruit selection with some alcohol if desired.

I like to keep most of the fruit uncut for a more rustic presentation.

Add a splash of lemon juice and a sprinkling of cinnamon powder.

Finish off with a knob of unsalted butter to add shine to the finished sauce.

This dish is so easy to prepare.
The panna cotta takes less than 20 minutes from cooking to ramekin.

And although several hours are normally needed to set the cream, it can be rushed in an hour, in a cold fridge.

Traditionally, Panna Cotta is always flavoured with Vanilla and served with a Frutti di Bosco sauce, chocolate or caramel. This never changes.
But it can..

Whiskey will be infused into the cooked cream and then served with a medley of seasonal Scottish fruits.

In a heavy bottomed sauce pan, pour in the cream, milk, cream cheese, gelatine powder or pre-soaked gelatine leaves, sugar and zest.
Bring slowly up to heat, taking care not to boil the mixture. Burnt cream will ruin the dish.

Constantly whisk, and be careful that overcooking may cause the sauce to overflow.

After a few minutes of heating the mixture will begin to thicken.

Add your favourite whiskey or liqueur.

For a different texture and look, Scottish oats can be added at this stage. Remember its not porridge, so just a touch for that Scottish nostalgia.
Take off the heat and pour mixture equally into ramekins, and allow cooling in the refrigerator for 2-6 hours or overnight.

When the mixture is firm to the touch it is ready.

To remove from the ramekin, dip it in hot water for a few seconds and it will release easily from the sides.

Place in the centre of the plate. Pour over with sauce.
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