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Baked Apples with Honey Panacotta

The incomparable and inventive chef, Phillip Searle first taught us this extraordinary apple composition.
Stainless steel or porcelain dariole moulds lined with caramel.

1 granny smith per person, peeled, cored and sliced with mandolin (into about 40 slices)

vanilla sugar (made by blending castor sugar with frozen sliced vanilla beans)

Remould apple slices and place into caramel lined moulds. 
Fill centre with a teaspoon of vanilla sugar.

Place moulded apples in a water bath and bake 3 hours at 120° C.

for apple chips, 

slice apple on a mandolin
Poach gently in simple sugar syrup until tender (6-8 minutes)

Drain and blot excess sugar

Place slice on silpat mat and dry in a low oven until crisp

Honey Panacotta with citrus jelly

4-6 serves

For the Panacotta 

375 ml cream

135ml full fat milk

100gm aromatic honey

60gm sugar

3 leaves gelatin, soaked in cold water a few minutes

Heat cream, milk, honey and sugar until sugar is dissolved. Add strained gelatin and whisk to combine thoroughly. Continue to whisk from time to time to prevent a skin from forming and until cool. Once citrus jelly has set, pour on panacotta and return to fridge to set. Unmould and serve with any seasonal or candied fruit.

Optionally you can also add a layer of fruit jelly first.

Make the jelly mix and fill moulds with 50mls. Allow to set in the fridge before adding honey cream.

For the citrus syrup:

250 ml citrus juice (lemon, lime, tangelo or mandarin) after straining through a fine mesh

sugar to taste.

Measure final quantity of juice, depending on how much sugar you have added.

Allow 1 leaf (1.5gm) gelatin per 100 mls

Soften gelatin in cold water, strain and add to hot juice until dissolved.

Pour 50ml juice into bottom of dariole moulds and return to the fridge to set


