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Panna Cotta with Berry
Granita and Caramel

Tetal 1 hr 30 min plus overnight
chilling and freezing; Serves B

STRAWBERRY GRAMITA

1 Ib. strawberries, hulled
and quartered (4 cups)

1% cup sugar

PANNA COTTA
1 Thsp. powdered gelatin
4 cups heavy cream
3 Thsp. sugar

1%z vanilla beans, seeds
scraped and pods
reserved for another use

CARAMEL SALCE
1 cup sugar
1 cup heavy cream

1 stick unsalted butter, cut
into tablespoons and at
room temperature

Kosher salt
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MILK CRUMBLE

1% cup powdered milk
¥ cup all-purpose flour
L4 cup sugar

& Thsp. unsalted butter, at
room temperature

1. Make the strawberry
granita in a blender, puree the
strawberries. sugar and % cup
plus 2 tablespoons of water
until smooth, Scrape intoa
O-by-13-inch metal baking pan
and freaze avernight, Using a
fark, scrape the granita until icy
and flaky,

2. Meanwhile, make the
panna cotta in a small bowl,
whisk the gelatin with & table-
spoeons of water until smooth;
let stand for 2 minutes.

3. In a medium saucepan, com-
bime 2 cups of the heavy cream

with the sugar and vanilla seeds

and bring to a simmer, whisking
to dissobve the sugar, Add the
saftened gelatin and cook over
moderately low heat, stirring,

unti the gelatinis dissolved,
Remowve the pan from the heat
and stir in the remaining 2 cups
of heavy cream. Pour the panna
cotta into eight 6-ounce rame-
kins, then cover and refrigerate
until set, at least 6 hours or
overnight

4. Make the caramel sauce In
alarge skillet, melt the sugar
over low heat, swirling the skil-
let accasionally, until an amber
caramel forms, 7 to 8 minutes,
Add the cream and butter (the
caramel will seize) and cook,
stirring eccasionally, until the
caramel is smooth, about

5 minutes. Scrape into a heat-
proof bowl. stir in a pinch of salt
and cool to room temperature.

BEST NEW CHEFS 22

5. Make the milk crumble Pre-
heat the oven to 3507 Line a
baking sheet with parchment
paper. Ina medium bowl, com-
bire all of the ingredients, using
your fingertips to blend in the
butter until clumps form
Transfer to the baking sheet
and bake for about 15 minutes,
until golden and crisp. Transfer
to a rack to cool

6. To serve, invert the panna
cotta onto plates, Spoon

some of the caramel sauce over
each panna cottaand top with
some of the granita. Garnish
with some of the milk crumble
and serve.

MAKE AHEAD The granita can
be frozen for up to 1 week, The
milk crumble can be stored in
an airtight container for 3 days,
The panna cotta and caramel
sauce can be refnigerated sepa-
rately for 2 days, reheat the
caramel slightly before serving.
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THE PARTY
STARTER

LIHOLIHO YACHT CLUB,
SAN FRANCISCO
@liholihoyachtclub

» The motto at Ravi Kapur's

sensational Hawail-meets-

an island term for “have a good time,
It's hashtagged all over Liholiho's
Instagram feed and encapsulates the
exuberant spirit of Kapur's cooking.
S0 does his quintessential dish: tuna
poke with spicy mayo, sesame oil
and crispy battered-and-fried noni
crackers. 871 Sutter S5t
liholihovachtclub.com:
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Plote by Janaki
Larsen,
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San Francisco restaurant is "Get Jag,”

Tuna Poke
on Nori Crackers

il

Canola oil, for frying
3 cup cornstarch

Four 8-inch-square
unseasoned nori sheets,
cut in half

Kosher salt

Y cup good-quality
mayonnaise

Va tsp. tamari
1 tsp. Sriracha
TUNA POKE

12 oz. sushi-grade tuna, cut
into Y%-inch dice

4 tsp. minced scallion

2 tsp. minced peeled fresh
ginger

2 tsp. seeded and minced
jalapeiio

1 tsp. tamari
1% tsp. toasted sesame ol
Kosher salt

Radish matchsticks,
daikon sprouts, micro red
shiso and toasted sesame
seeds, for garnish

1. Make the nori crackers Ina
large enameled cast-iron casse:-

untii smooth. Working in
batches of 2, dredge the norni in

arnstarch mixture, letting

e5s drip off, Slov
: i into the hot oil :
for 2 minutes, Flipand fry for

1 minute longer, until crisp
Transfer to the rack, season with
salt and let cool completely.

3. Make the spicy mayo In a
small bowl, whisk all of the

dients together until smooth

4. Make the tuna poke In a
large bowl, fold all of the ingre
dients except the garnishes
tagether; season with salt,

5. Spoon the poke onto the nor
crackers and dollop with some

of the spicy mayo. Ga
radish matchsticks
sprouts, micro shisc and

taasted sesame se¢

daikon

ds. Serve

Immeciately




Veggie-O's
Regan serves
crisped chicken

skin with root
vegetables shaped
like circles.

Foraged Fruit
Regan sometimes
hurts for the berresin

and butter (p. 300, i

Plate by Janaki
Larsen; bowl by Henry
Street Studio;
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> At least half ina Regan’s gl o 2
tiny ticketed rd Epired by the v & _
foods she gathé sions. “And in 3 / (
the summer, it’ ed on what ['ve b .
found.” she says. chefgrew upona _
10-acre Indiana fa ad the occasional pigs T"u".'l." | C E ;‘E"-. \I' E -"5\ R | T;"'j"n H E B | G G R O U P S
and chickens, and My mother preserved everything.’

OUT FORAGING. | FOCUS ON EDIBLES
LIKE VIOLET LEAVES—THINGS
roisuull YOU CAN ALWAYS FIND, RATHER THAN
oLl HOPING FOR THAT ONE MOREL”

comes with sassafras
cake. edible moss
and shaved herb ice.

MNow Regan spendsisost Sundays in the woods,
collecting ingredie t often sound a little
oddball—like sassah".!a_'s twigs, which she'll turninto
ice cream or cake for @ sUpremely naturalist dessert.
4835 N. Western Ave.. elizabeth-restaurant.com.

TOP LEFT AND BOTTOM LEFT: MOMI
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