macphie panna cotta
key facts:

Easy to prepare - simply heat liquid, pour into moulds, leave to set then serve
Produces Italian “cooked cream” desserts with a creamy texture and dairy flavour
Consistent quality, taste and texture out-performs scratch recipes

A versatile base - add chocolate, alcohol, fruit, herbs, spices and nuts to create your
own signature dishes

Accurate portion control - one litre makes eight servings

High profit margins - low portion cost 60p, charge £2.99-£4.00 on the menu

Once desserts are made up they can be kept refrigerated for 2 days

Macphie ku-li™ fruit coulis provide a delicious, fruity accompaniment

here’s how easy it is to use:
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serving suggestion

No added MSG, artificial colours, flavours or hydrogenated fats

Meets FSA 2010 Salt Reduction targets

Long ambient shelf-life of 12 months unopened, once opened keep refrigerated and use within 7 days
Suitable for vegetarians

Available in 12 x 1 litre packs

Not suitable for freezing

www .macphie.com



macphie panna cotta
recipe ideas

Red Berry Panna Cott a
Ingredient s:

1 litre Macphie Panna Cotta
ku-li™ Raspberry Coulis
Fresh respberries, redcurrants
and blueberries

Espresso Panna Cott a
Ingredient s:

1 litre Macphie Panna Cotta

15¢g espresso coffee powder
Cocoa powder

Amaretti biscuits

Cheescake

Ingredient s:

75¢g crushed digestive biscuits
40g melted butter

25g demerara sugar
Trennwax

1 litre Macphie Panna Cotta
600g cream cheese

Juice and zest of 1 lemon
80g icing sugar

Macphie Creme Anglaise
ku-li™ Raspberry Coulis

Chocolate Panna Cott a
Ingredient s:

1 litre Macphie Panna Cotta
150g Macphie Continental Dark
Chocolate Sauce

Chocolate curls

Method:

Pour the Macphie Panna Cotta into a
saucepan and heat gently to 85-90°C,

stirring continuously.

Pour into suitable moulds and leave to cool.
Refrigerate for 1-2 hours until set.

Turn out of mould onto plate.

Serve with compote made from ku-li raspberry
coulis combined with fresh raspberries,
redcurrants and blueberries.

Decorate plate with ku-li™ Raspberry Coulis,
fresh berries and serve.

Method:

Pour Macphie Panna Cotta into a saucepan
and heat gently to 85-90°C, stirring
continuously.

Stir in the espresso coffee powder.

Pour into espresso cups and leave to cool.
Refrigerate for 1-2 hours until set.

Dust with cocoa powder and serve with
amaretti biscuits.

Method:

Lightly grease a loose-bottomed round cake tin
with Trennwax. Mix melted butter, biscuits and
sugar in a pan. Press firmly into the base of
the tin and leave in a cool place to set.

Beat the cream cheese and icing sugar
together, add lemon juice and zest. Pour the
Macphie Panna Cotta into a saucepan and
heat gently to 85-90°C, stirring

continuously. Allow to cool slightly.

Mix in the cream cheese mixture until smooth,
pour onto biscuit base and chill until set.
Serve with Macphie Creme Anglaise and
ku-li™ Raspberry Coulis

Method:

Line the base of a suitable mould dish with
chocolate sponge.

Heat the Macphie Panna Cotta to 85-90°C,
Continental Dark Chocolate Sauce, mixing
well.

Pour into sponge lined mould and place in
fridge, chill until set.

Serve on a plate decorated with Macphie
Chocolate Sauce.

Macphie offers an extensive range of Savoury Sauces, Sweet Sauces, Desserts, Fruit Coulis & Toppings to
suit your every need. Our passion for food comes through in every product.
Log on www.macphie.com for more details and a wealth of inspirational recipe ideas.



