
 

Soft Cheese Panna Cotta with Raspberries, Pineapple & Lime Salpicon, Sesame Tuilles 
  

    

350g Marscapone Cheese & 350g Whipping Cream 

1g Agar Agar 

75g Sugar 

250g Raspberries 

1 small Pineapple 

1bunch Mint 

4 Limes 

5g Sesame Seeds toasted 

20g Icing sugar 

20g Plain flour 

20g Soft unsalted butter 

20g Egg whites 

50g Isomalt 

    

  Mix together the icing sugar, plain flour, butter and egg white to a paste. 

  Mix in the sesame seeds and leave to rest. 

    

  Heat up the agar agar with cream, sugar and cheese, bring to the boil, cook for 5 minutes. 

  Pour into flexi-moulds or use ramekin dishes then place in a refrigerator to set . 

  Prepare the salpicon by cutting the pineapple into small pieces of about 5cm dice. 

  
Next remove the segments from 2 limes by peeling and cutting down between the pith to get the 
segments out.  

  

Juice the other limes and add sugar, place in a saucepan and bring to the boil allow to reduce to make 
a syrup. Remove from heat and add the pineapple and lime segments and lastly some finely chopped 
mint. Allow to infuse. 

  

 Spread the sesame tuille paste onto silpat mats or non-stick baking trays. Bake for approximately 7 
minutes on 175°C. Remove from the oven and curl on a rolling pin. 
Heat up the isomalt in a saucepan cool and take a teaspoon and pour a thread onto a lightly oiled 
butcher’s steel, twist to make a sugar spiral.    

    

  To serve: un-mould the panna cottas place on plate. Spoon a line of the salpicon down one side. 

  Place a pile of fresh raspberries on the other side with the sesame tuille. 

    

  

Decorate with some sugar spirals. 
 
 
 
Note: 
If you can’t get isomalt. 
Follow the following recipe. 
 
 Place 100g of caster sugar in a clean non-stick pan and heat up. Do not stir. The sugar will start to turn brown 
and caramelize. Tilt the pan and mix all the sugar together. When the sugar is all incorporated remove the pan 
from the heat and cool by place in a tray of cold water. Do not let any water into the caramel. As the caramel 
cools down it will become thicker and you can use as per the isomalt. 


