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Tiramisu al Caffe'* (Serves 4)

200-250 gr of Mascarpone cheese

2 eggs room temperature

6 tablespoons of white sugar

10-15 Lady fingers biscuits

Coffee (espresso, made beforehand and cooled)
1 tablespoon of Rum or Marsala liquor (optional)

Cocoa powder

Method:

1) Divide the egg white and the yolks into 2 containers.

2) Mix 5 level tablespoons of sugar with the egg yolks until you get a creamy consistency and
add the mascarpone cheese.

3) Separately whip the egg whites with a pinch of salt until it forms peaks and add them to the
mascarpone cream;

4) Add 1 level table spoon of sugar to the coffee and one table spoon of liquor (optional)

5) Wet the biscuits with the coffee.

6) Putafew spoons of marcarpone cream at the bottom of a container and then one layer of
biscuits.

7) Add another layer of cream. Repeat this process once more and cover the final layer with
cocoa powder.

8) Leaveitin fridge overnight (or make it in the morning if you want to eat it for dinner).

*Recipe from Nicla Gallione, Liguria (one of the former Savour chef tutors)
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