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Panna Cotta Tart 
 

Some notes: 

 Pastries benefit from being kept cold so the butter and egg used should be chilled 

 You can use any fruit and berries you want on top and you can also use frozen if it is easier 

 You can also use apple juice to cook the berries in instead of wine if you wish 

 This is best eaten on the day it is made 

 Use a suitable gelatine substitute such as Dr. Oetker's Vege-Gel  if serving to vegetarians 

Serves 8-10 slices 

Ingredients: 

For the shortcrust pastry 

 250g plain flour 

 80g icing sugar 

 A pinch of salt 

 125g chilled unsalted butter 

 1 egg, separated 

 1 tbsp. iced water 

For the panna cotta filling 

 800ml double cream 

 200ml full fat milk 

 95g caster sugar 

 5 leaves of gelatine (weighing approx. 9g) 

 2 tsp vanilla extract 

For berry topping 

 250ml white wine 

 300g berries of choice 

 100g vanilla sugar 

  

Method: 

 Start by making your pastry. Place the flour, icing sugar, salt and butter in a food processor and whizz it up 

until the mixture resembles fine breadcrumbs. 

 With the motor still running pour the egg yolk and water in and process until a dough forms. 

 You can do it by hand and cut the butter in through the flour mixture with a knife to avoid over-handling and 

warming the dough. Then simply mix in the egg and water until a dough forms. 

 Wrap the dough in clingfilm and rest in the fridge for 20 minutes. 

 When it is rested, place the dough between 2 large sheets of parchment paper and roll until about 3mm thick. 

 Use the dough to line a loose-bottomed tart tin measuring 12cm x 34cm. If the pastry tears when doing this, 

it is pretty tough so just patch it up with another piece. You should not need to grease the tin as there is so 

much butter in the dough. 

 Put the lined tin back in the fridge for another 20 minutes. 
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 Prick the base of the tart with a fork to help stop the pastry from rising. Brush with the egg white to create a 

seal on the pastry and trim the edges with a small sharp knife.  

 Preheat oven to 180c/160c fan/ gas mark 4. Place a heavy baking tray into the oven to heat with the oven. 

 Bake the tart case for about 25-30 minutes until it turns a golden brown. Check halfway through the cooking 

time and if the base has started to rise prick it again with a fork and press it back down flat. 

 Allow your tart case to cool completely in the tin. 

 Make the panna cotta by putting the cream, milk, caster sugar and vanilla into a large heavy saucepan and 

heating it through gently until the sugar is dissolved. 

 When the mixture is heating put the gelatine leaves into a shallow dish and cover with cold water. Allow them 

to soften for about 5 minutes in the water. 

 When the sugar has fully dissolved and the cream is hot, remove the saucepan from the heat. Take the 

softened gelatine leaves out of the water and squeeze out all the excess water from them. Add them to the 

cream and whisk it well to dissolve them fully. 

 Put the tart, still in its case, into the fridge. 

 Transfer the panna cotta mixture to a jug and give it a good whisk again before pouring it into the tart shell in 

the fridge. If you have some left over, pour it into a dariole mould and have an sneaky extra panna cotta for 

yourself. 

 Allow it to set for at least 2 hours, longer if possible. 

 Meanwhile, make your berry topping. Heat the white wine, sugar and 200g of the berries over a medium heat 

until the sugar has fully dissolved and the berries have softened. 

 Add the remaining 100g of berries and just cook them through in the sauce so that they still keep their shape. 

Taste to see if you need to add more sugar. 

 When ready to serve, ease your tart out of the tin. 

 You can pour the berry sauce over the whole tart or cut the slices before topping each piece as desired - that is 

probably a less messy option! 
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