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Eggnog Panna Cotta

When the holidays are over, leftover eggnog can be a hard sell. Turn it
into a ten-minute dessert!

Spray vegetable oil
1 envelope (1/4 ounce) Knox gelatin
3 cups eggnog
Fresh nutmeg

TIME: 10 minutes, plus 4 hours chilling time
MAKES: 8 servings

Spray six 1/2-cup ramekins lightly with the vegetable oil spray and set
aside.

Put three tablespoons cold water in a small bowl or ramekin. Sprinkle the
gelatin over the water, and stir with a fork until the mixture is the
consistency of thin applesauce.

“Melt” the gelatin: fill a large skillet with about 1/2” of water. Place the
bowl with the gelatin into the skillet, and place over medium heat. The
water in the pan will heat the bowl with the gelatin and cause the gelatin
to melt, which activates it. Stir the gelatin mixture with a fork until it’s clear,
or until you can rub a bit of the gelatin mixture between your fingers
without feeling any granules. Remove the bowl from the water and set
aside.

Meanwhile, heat the eggnog in a saucepan or in the microwave until
warm but not boiling, and transfer it to a big bowl with a spout. Temper
the gelatin: pour a little of the warm eggnog into the gelatin mixture,
stirring as you add it, and then add the small bowl of eggnog/gelatin
mixture back into the big bowl. Stir gently to combine, and divide the
eggnog mixture between the ramekins.

Chill until firm, about 4 hours. To invert, dip the bottoms of the ramekins in
a pan of warm water for about 30 seconds, then gently tap the panna
cottas onto individual plates (you can also use a small knife, if necessary).
Garnish with freshly grated nutmeg.


