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Rose Geranium Panna Cotta
Makes 8 servings
½ Lb                                        Sour Cream
1 Cup                                     Whole Milk

2 Cups                                    Heavy Cream

¼ Lb                                         Granulated Sugar

1 Each                                     Vanilla Bean (Extract Seeds)
5 Each                                    Gelatin Sheets (Silver)         

1 Cup                                      Rose Geranium
(Rough Chop)

Method of Preparation 

1. Soften gelatin sheet in ice water for 5 minutes

2. Whisk all ingredients in a saucepot except the gelatin 

3. Warm up the liquid until just before a simmer 

4. Squeeze out all excess liquid from the gelatin sheets

5. Take 1 cup of the hot liquid out and mix it with the softened gelatin in a bowl until dissolved

6. Pour the liquid gelatin back into the saucepot and add the geranium or desired herb

7. Let the geranium steep in the hot liquid for 15 minutes then strain out the liquid through a fine mesh strainer

8. Pour liquid into the desired mold and let set in the refrigerator for at least two hours before serving
