
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Romantic Raspberry Panna Cotta
Hands-on 10 minutes Overall 2-4 hours

Nutritional values (per serving, 1 jar): Total carbs: 7 g, Fiber: 2 g, Net carbs: 5 g,

Protein: 4.2 g, Fat: 45.8 g, Calories: 462 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 4 servings)

2 cups heavy whipping cream or coconut milk (480 ml/ 16 fl oz)

2 tbsp Erythritol or Swerve (20 g/ 0.7 oz), or to taste

1 cup fresh raspberries (123 g/ 4.3 oz)

2 tsp gelatin powder or 2 gelatin sheets

3 tbsp very cold water (45 ml)

Optional: fresh raspberries and mint for topping

Instructions

Prepare all the ingredients.1.

Puree the raspberries and then pass through a sieve to remove the

seeds. discard the seeds

2.

Heat the cream and sweetener in a saucepan until barely

simmering, stirring the whole time. Once the sweetener has

dissolved, remove the pan from the heat and stir in the raspberry

puree.

3.

Sprinkle the gelatin powder over the cold water in a small bowl and

allow it to bloom for 3-5 minutes. Spoon the gelatin into the hot

cream and stir until completely dissolved.

4.

Lightly oil two panna cotta moulds or tilt four stemless wineglasses

on a tray the create the desired effect. Pour the mixture in to your

prepared moulds.

5.

Refrigerate for 2 to 4 hours, until set.6.

Serve with extra fresh raspberries. This sugar-free panna cotta can

be covered with a cling film and stored in the fridge for up to 4 days.

Fresh raspberries may not last for that long so add them just before

serving.

7.
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