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Panna Cotta Tart with
Roasted Fresh Figs in a
Balsamic Honey Sauce

Makes 8 servings

Lummenr Sensual, satisfying, nutritious,

and highly versatile, figs are as delicious fresh
off the tree as they are in a sauce, or in this
case, a tart. Both the roasted figs/sauce and
tart can be made a day ahead and refrigerated,
but don’t dress the tart slices (or tartlets) with
the figs/sauce until service, or the glaze will
bleed into the lovely white panna cotta.

One 9 x 1-inch round

tart pan with removable bottom.
1/2 Master Savory Pastry Recipe (page XX)

For the fig sauce

21/2 cups fresh, whole figs, any tough,
long stems removed

3 tablespoons best-quality aged Modena
balsamic vinegar

2 tablespoons honey (preferably local)

Salt and freshly ground pepper

For the panna cotta
1 packet powdered gelatin
(about 41/2 teaspoons)
3 tablespoons cold water
2 cups half-and-half
1/2 cup mild blue cheese (Roquefort), crumbled
1 tablespoon chopped fresh thyme leaves
Salt and freshly ground pepper to taste

Additional fillings
3 very thin slices prosciutto
4 tablespoons best-quality fig preserves

Preheat oven to 375 degrees E Prepare /2 Master Savory
Pastry Recipe (see page XX) following directions for
Perfecting Pastry (pages XX-XX), chill 20 minutes (or
overnight). Roll out with an Elevated Tart Border (see
page XX). Chill for at least 20 minutes before using. Brush
with egg wash (1 yolk, splash water, pinch salt, blended)
and blind bake (see page XX) until golden brown, about 30

minutes. Remove from oven and cool at room temperature.

While the tart shell is baking, roast the figs by combining
them with the vinegar, honey, salt and pepper in a
medium bowl, tossing gently with your hands to coat.
Arrange in a single layer in a roasting pan and cook

until somewhat softened and the vinegar/honey/juices
have cooked and reduced to form a thick, dark glaze,
about 20 minutes. Remove from the oven and set aside
to cool. When cool enough to handle, slice each fig in
half, vertically, and return to the sauce. (Note: If making
ahead, store in the refrigerator in an air-tight container.

Bring to room temperature before serving).

Meanwhile, prepare the panna cotta. Combine the gelatin
and cold water in a medium bowl, stirring to dissolve.

Set aside for 10 minutes. In a medium pot, combine the
half-and-half, cheese, thyme, salt and pepper. Bring to

a simmer over medium-high heat, whisking constantly

to melt the cheese and prevent from scalding, about 5
minutes. Taste and adjust seasoning as needed. Set aside

a few minutes to cool slightly, then whisk the warm milk
mixture slowly into the prepped gelatin mixture, whisking
constantly. Set aside a few minutes to cool slightly, then
slowly whisk the warm milk mixture into the prepped
gelatin mixture, whisking constantly to combine. Set
aside. (Note: The mixture should be just warm to the
touch before pouring it into the prepped tart shell, so
prepare it as the shell is nearly finished blind baking or has
already come out of the oven. The shell needs to be fully

cooled before filling).

(continued)
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Raspherry Créme
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i Pady
L v |
o i i
Eight 1% & 1" Earilel wh b
§ i
Ong Masler Swee! Paitiy Retipe (page XX ——
1 gy wash—yolk, piach valt, iploh water i R
ended togethes
Fir thi drdmar
1 @nt heawy cream
i 2 pod, habved and veedied
V2 twp wegar, divided - g
3 large ege
beut-gualily rapbesry jam (with ieedh) F r

1 ping irevh rasphermies :

Creamy Blue Crab Papyr | Mt Ss st Uje Parficy
and Salmon Quiche i =

One 87 X 15 Muisd

hibe it om

ry Becipe (page X)) « 2

Labileipesn lnely chapped freh chives

sl alt, ig al weai,

o logeier
Faw eher fIERImgs

! i fer B % gup) Treah Blus lump coeh o
d Lk

i cral

lets (soakeye has goad

i Cabss

4 acallion, Tinely chopped
Fer the custard;
4 #gga, room temperabure
' e cream cheese, FODM Lemperatuls
4 whole craam, room lempetaters

aon Lal|

3y dharidy Qo white peeppstr



