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DEAR BON APPETIT,

AS A FAN OF AUSTIN'S
ODD DUCK SINCE ITS FOOD
TRAILER DAYS, | WAS
THRILLED TO SEE IT OPEN AS
A BRICK-AND-MORTAR.
HAVING DEVOURED THE
LOVELY BEET PANNA COTTA
WITH MEYER LEMON
MOUSSE IN ITS ENTIRETY, I'D
LOVE TO HAVE THE RECIPE.

—TRACIE CHAN, Austin

BEET PANNA COTTA AND
MEYER LEMON MOUSSE

6 SERVINGS Beets for dessert—we were
skeptical too, but their sugar content and
gorgeous color make for a stunning dish.
See more riffs at right.

BEET PANNA COTTA

% |Ib. red beets, peeled, cut into
%" pieces

2 cups heavy cream

“% tsp. kosher salt

1 tsp. unflavored powdered
gelatin

3 Tbsp. honey

% tsp. vanilla extract

MEYER LEMON MOUSSE

1 Thbsp. finely grated Meyer lemon
zest

% cup fresh Meyer lemon juice

% cup (1stick)chilled unsalted butter,
cut into pieces, divided

% cup sugar, divided

4 large egg yolks

1 large egg

% cup chilled heavy cream

SPECIAL EQUIPMENT: Six 8-0z. glasses
or ramekins

BEET PANNA coTTA Bring beets, cream,

and salt to a simmer over medium heat in

a medium saucepan. Cover, reduce heat,

and simmer very gently until beets are

tender, 25-30 minutes. Let cool slightly.
Meanwhile, combine gelatin and

2 Thsp. cold water in a blender; let sit

5 minutes for gelatin to soften.
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Transfer beets and their cooking
liquid to blender; add honey and vanilla
and purée until smooth. Strain through
a fine-mesh sieve into a large bowl;
discard solids.

Divide purée among glasses and chill
until set, 3%-4 hours.

po AHEAD: Panna cotta can be made
3 days ahead. Cover and keep chilled.

MEYER LEMON Mousse Bring lemon

zest and juice, ¥ cup butter, and % cup

sugar to a simmer over medium heat in
a medium saucepan, stirring to dissolve
sugar. Remove from heat.

Whisk egg yolks, egg, and remaining
% cup sugar in a small bowl until pale
and thick, about 2 minutes. Whisking
constantly, slowly pour hot lemon
mixture into egg mixture. Transfer back
to saucepan and cook over medium-low
heat, whisking constantly, until curd is
thickened and whisk leaves a trail, about
5 minutes. Remove from heat and add
remaining % cup butter, whisking until
melted and curd is smooth.

Transfer curd to a bowl and cover
with plastic wrap, pressing directly onto
surface. Chill until cold, at least 2 hours.

When ready to serve, whisk cream
in a small bowl to soft peaks and gently
fold into curd. Spoon mousse over
panna cotta.

po AHEAD: Lemon curd can be made
3 days ahead. Cover and chill.
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