
For the almond panna cotta 
1 tbsp [15 ml]  unflavored powdered gelatin (1 envelope)
2 cups [500 ml] almond milk
1 cup [250 ml]  lactose-free heavy cream (or soy cream, or  
  regular heavy cream)
1/3 cup [80 ml] granulated sugar
¼ tsp [1.25 ml]  almond extract 

For the salted praline
¾ cup [180 ml]  granulated sugar
2 tbsp [30 ml]  water
½ cup [125 ml]  sliced or flaked almonds
  fleur de sel (or top quality sea salt flakes)

For the macerated blueberries
1 cup [250 ml]  fresh blueberries (or frozen blueberries)
½ cup [125 ml]  water (reduce to ¼ cup [60 ml] if using 
frozen blueberries)
3 tbsp [45 ml]  honey
½ tsp [2.5 ml]  freshly grated orange zest

To make the almond panna cotta: Lightly grease 6 glasses, small bowl, or ramekins with a neutral-tasting oil. (If do not 
plan to unmold the panna cotta, you can skip this step).

Measure ½ cup [125 ml] almond milk and pour into a large bowl. Sprinkle the gelatin over the cream and let rest about 
5 minutes (don’t mix—this step allows the gelatin to bloom). 

Pour the rest of the almond milk (1½ cups [375 ml]) and the heavy cream in a saucepan. Mix in the sugar and the  
almond extract. Heat over medium heat until the sugar is dissolved and the mixture is piping hot (no need to simmer 
or boil).

Pour the very hot almond milk mixture over the gelatin and whisk until the gelatin is completely dissolved. Divide 
between the prepared glasses, small bowls, or ramekins. Cover with plastic wrap and refrigerate at least two hours,  
or preferably a half-day. The panna cotta mixture can be prepared up to two days ahead.

To make the salted praline: Line a large baking sheet with parchment paper. In a medium saucepan, heat the sugar 
and water over medium heat, stirring with a silicon spatula, until the sugar is completely melted. Bring to a full boil 
and cook, without stirring, carefully swirling the pan from time to time, until the caramel is deep golden. Working 
very quickly, remove from the heat, add the almonds, stir to incorporate, then spread the mixture onto the parchment 
paper-lined sheet to about ¼-inch [0.5-cm] thick. Generously sprinkle all over with fleur de sel or flaky sea salt. Let 
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cool at room temperature (or in the fridge, if you’re in a rush) until the praline is set and hard, 15 to 30 minutes. Break 
the praline into pieces and store in an airtight container until ready to use. The praline will keep at room temperature 
for several days.

To make the macerated blueberries: In a small saucepan, combine the blueberries, water, and honey. Get to a boil then 
remove from the heat. Add the orange zest, stir, then transfer the mixture to a jar or a bowl. Let cool and macerate at 
room temperature for at least an hour. Refrigerate until ready to use (the macerated blueberries mixture should be 
cold before being served with the panna cotta).

Serving Options:

 • Right in the glass (or bowl, or ramekin): Divide the macerated blueberries between each serving. Top with  
    shards of salted praline.
 • Unmolded: Carefully slide a sharp knife all around the edge of each panna cotta, then reserve onto serving  
    plates. Spoon some macerated blueberries over each serving and top with pieces of salted praline.

NOTE: For an extra special look and texture, blitz the salted praline to a coarse powder and spoon on each panna 
cotta right before service.


