
Raspberry and Chia Panna Cotta 

After watching the final of Masterchef and seeing the winner make the most delicious 

looking panna cotta, I just had to have one. However, all the recipes I could find were made 

with cream and sugar so I knew I had to try to make a healthier version – it didn’t 

disappoint. This is the perfect summer dessert. This needs to be made ahead of time as it 

can take 5-6 hours for the gelatine to set.  

 

This recipe made 6 small deserts. 

 4 cups coconut milk 

 1 ½ tablespoons of dried gelatine  

 2 tablespoons honey 

 2 tsps vanilla extract 

 1 tsp rose water 

 1 tablespoon chia seeds 

 1 tablespoon freeze dried raspberries 

For the topping 

 1 cup fresh or frozen raspberries 

 ¼  cup water 

 1 tablespoon maple syrup 

Pour the milk into a bowl and add the gelatine. Give it a good whisk up and leave for 5-10 mins. 

Transfer this to a pan and heat up gently – do not let it boil or even simmer too much, you just want 

the warm milk to soften the gelatine crystals, you aren’t ‘cooking’ it. Add your honey, freeze dried 

rasps, vanilla, rose water and chia seeds and whisk a little more.  

Pour the warmed milk mixture into your ramekins and place in the fridge for approx. 5 hours. 

Make a start on the topping. This can also be done the day before and just keep it in the fridge until 

you’re ready to serve. Place your raspberries into a pan along with the water and maple syrup and 

gently heat until the raspberries are mushy and almost liquid. Let these simmer for approx. 10 mins. 

If you don’t want any raspberry seeds in your topping then now is the time to strain this but I chose 



not to strain it and thought the texture was perfect. This can be kept in the fridge until your panna 

cotta is ready to serve. 

Once the panna cotta have set, pour a little of your raspberry sauce over the top and serve.  

 


