¥ CLICK OR TAP THE
LOGO OR THE

DOGGO MARCELLO
FOR SEE OUR

MISSION

__INGREDIENTS (for ¢ 8 people or 6 Itallan)

1——3609, ’r&?oz’;oﬁadyfmgers
~ (savoiardi) — — T
» 500g (17.502) ofmaStarpone
~ cheese. e — =
e 4very fresh eggs N
100 g (3.5 0z) of sugar
e 300 ml (10 fl 0z) of espresso coffee

(cooled)
» Unsweetened cocoa powder to
‘ta*st*e’"“—w L U A
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PREPARING THE COFFEE

|[ ?‘ Pregare the espresso coffee and let I
it cool to room temperature. You

_ eeten it slightly with a oit_ of
; if you prefer.




PREPARING THE CREAM CONDENSED

* Separate the egg yolks from the egg

-
&
Ei i .
e 1o wl, beat the egg yolks with

~ the sugar until the mixture is light
~and fluffy. N 9
® . Add | the mascarpone to the egg yolk

~_and sugar mixture and mix well
__until smooth and homogeneous.




PREPARING THE CREAM FLUFFY

' —r

© s Inanother bowl, beat the egg

- whites with a pinch of salt until
— stiff peaks form..
y-fold-the beaten egg whites
—into the mascarpene mixture,
— stirring from-the bottem up to — -
~avoid deftating

the-mixture. —




ASSEMBLING THE TIRAMISU
aking-pan-at teast 7 cm

- (2.76 inches) hrgh'wrth a thin layer |
-~ ofcream '
he cooled coffee into a bowl.

y dip each ladyfinger into the

‘To“ﬁ‘e_ , one at a time, and arrange
~ them m ‘a single layer in a serving
Prdisha———g ™™

. Cover the ladyfmgers wrth a layer

Mne cream.

* Repeat the process to form a
second layer of coffee-d_ipp_edr
ladyfingers and another layer of
mascarpone cream. -

* Smooth the surface of the cream
with a spatula.




CHILLING

~ * Cover the dish with plastic wrap 1
~and refrigerate for at least 4 hours,
ably overnight, to allow the
(ﬂj to meld together.
' a AVad B Wy

- FINISHING - T e

Tﬂusrbeforeserv1ng,dustthe -
~ surface of the tiramisu with ™
~ Unsweetened cocoa powder.




