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To prepare the raspberry sauce: In a pot, combine 12 oz of the 
raspberries with the sugar. Bring to a bare boil, then reduce the 
heat and simmer until the fruit softens. Stir in the cornstarch. 
Remove from the heat, strain, and let cool slightly. Divide 
three-quarters of this raspberry sauce into the bottom of 4 
glasses. In a bowl, combine the remainder of the sauce with the 
rest of the raspberries; refrigerate until ready to use. 

To prepare the panna cotta: Soak the gelatin sheets in a 
large bowl of cold water for 5 to 10 minutes. 

In the meantime, pour the half-and-half into a pot. Warm 
over medium heat and add the sugar, vanilla seeds and bean, 
and cardamom. Bring to a bare simmer and simmer for 4 
minutes. Remove from the heat, cover, and leave to infuse for 
20 minutes. Discard the vanilla bean and cardamom pods, 
and reheat the cream slightly if it has cooled too much — it 
should feel warm to the touch when dipping a finger into it. 

Serves 4

for the raspberry sauce:

14 oz (400 g) raspberries, or any  

mixed berries of your choice

4 tablespoons blond cane sugar

2 teaspoons cornstarch

for the panna cotta:

2 ½ gelatin sheets (5 g; .17 oz), or 

 1 ¼ teaspoons gelatin powder

2 cups (475 ml) half-and-half, or you 

can use 1 cup whole milk and 1 cup 

heavy cream

¼ cup (50 g; 1 ¾ oz) blond cane sugar

1 vanilla bean, split open and seeds 

scraped out

6 cardamom pods, crushed

Spiced panna cotta 
with raspberries

“We brought you dessert,” my mother-in-law exclaimed as she walked into our room. It was 
December 26 and on Christmas day, I had just given birth to our beautiful baby girl, Lulu.

Philip and I looked exhausted but were beaming with joy! And me, with curiosity about 
the dessert. “What is it?” I asked, intrigued. “I found them in your fridge,” she replied, 
holding a plate with two glasses filled with panna cotta. 

Oh yes, I remembered now! The panna cotta that I had made the day I went into labor. I had 
a good excuse for having forgotten! But now that they were here, in front of me, all I could 
think was that I really wanted a taste. The texture of the cream was so soft and light that it felt 
as if it were disappearing in my mouth. I looked up and smiled. “Thank you for bringing 
them!” I said, happy as can be with my new baby. And with the delicious taste of the dessert 
lingering in my mouth.

Note: I prefer the texture of panna cotta to have a melt-in-the mouth feel. Hence, I add as little gelatin as is 
necessary for the cream to hold its shape. Serve it with stewed and fresh raspberries, like here, or add another fruit, like 
diced apples sauteed in butter, sugar, and vanilla seeds. Or just eat it plain.
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Using your fingertips, squeeze out the excess water from the 
gelatin sheets. Add them to the warm cream and stir until they 
dissolve. 

Pouring slowly, divide the cream among the prepared 
glasses. Let cool and refrigerate for at least 4 hours, or over-
night. Top with the raspberry sauce and the rest of the raspber-
ries and serve.
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