Lemon Verbena Pannacotta with roasted rhubarb.

A lovely recipe from freelance chef Ian Dowding  www.iandowding.co.uk. The Pannacotta works well with other acid fruit such as blackcurrants (I use lightly stewed blackcurrants, sweetened and thickened with a teaspoon of cornflour), and you could use vanilla or elderflowers instead of lemon verbena.

375ml single cream

A bunch of fresh lemon verbena

Grated zest of a lemon

120g caster sugar

10g leaf gelatine or 1 sachet powdered gelatine

500ml Court Lodge organic pouring yogurt.

675g young rhubarb

100g caster sugar

To make the pannacotta heat the single cream with the lemon zest and the lemon verbena.  Allow to stand for at least an hour to let the cream infuse.  Soften the gelatine in some cold water.  Reheat the cream, remove the verbena and stirr in the sugar and gelatine.  Strain the cream into a clean bowl and stir in the yogurt.  Pour into 8 ramekins or baby pudding basins. Refrigerate until set.

Cut the rhubarb into 5cm lengths and arrange on a baking tray.  Sprinkle over the sugar and roast in a hot over until the rhubarb begins to soften and juice appears on the tray.  Allow to cool slightly.  To serve:  turn a pannacotta onto each plate and surround with the rhubarb and juice.  Garnish with lemon verbena leaves.

