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Rhubarb and Strawberry soup with Buttermilk Panacotta




Rhubarb and Strawberry soup with Buttermilk Panacotta

Serves 6
Ingredients
Buttermilk Panacotta

400ml Cream
150g Castor sugar
250ml buttermilk
2 Tsp Vanilla essence
5 leaves of gelatine

Strawberry soup

400g Castor sugar

600ml of water
350g of strawberries washed and tops removed
2 Stems of rhubarb, about 40cm long each, washed and cut into pieces
6 Cloves
1 Cinnamon stick
Peel of half an orange

10 mint leaves



Method
The panacotta will need to be made the day before!!!

1) Soak your gelatine leaves in cold water
2) Place your cream and your sugar in a pan and bring to the boil
3) Remove from the heat and add gelatine making sure all the water has been squeezed out of it, stir until
completely dissolved
4) Now add your vanilla essence and buttermilk
5) Divide the mixture into 6 125ml panacotta cups or dariole moulds
6) Place in fridge to set overnight
7) For the stock syrup you need to place the water, sugar, cinnamon, cloves and peel in a pan and bring to
the boil and turn down to simmer for 10 minutes
8) Now strain the mix through a sieve back into another saucepan adding the rhubarb to this and bringing it
back to the boil for another 5 minutes.
9) Pour the mix into a bowl and place in the fridge to cool
10) Once cool pour the syrup mix into a blender along with 325g of the strawberries
11) Blitz for 1 minute
12) For serving, remove panacotta from the fridge, run a knife around the side of the mould, place your hand
over the top and turn upside down, shake and the panacotta should fall out. If it doesn’t place itin a
warm water bath for 30 seconds to loosen it up.
13) Place the panacotta in the centre of the bowl, pour the soup in gently.
14) To garnish use remainder of the strawberries in slices and finely chop some mint.




