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PRODUCT  OF   ITALY



TIRAMISÙ

ESPRESSO  COFFEE

MASCARPONE  CHEESE

CHOCOLATE

COCOA  POWDER SUGAR

 CHICKEN  EGGS

SAVOIARDI  COOKIES

BERRIES  FOR  DECORATION

INGREDIENTS:
500g mascarpone cheese, 6 eggs, 120g sugar, 400gr AMOTTI Savoiardi (Ladyfingers), 1 cup of espresso coffee, 3 tablespoons of 
cocoa powder.

RECIPE:
Put half of the sugar and the egg yolks in a large bowl and mix them until light and creamy. Add mascarpone and beat well. 
Apart beat the egg whites with the remaining sugar until stiff and add them to the mascarpone cream. Mix gently.
Pour the espresso coffee in a shallow dish. Quickly dip each ladyfinger in the espresso coffee, turning for a few seconds until 
they are nicely soaked. Line the ladyfingers in a glass container until you have used half of the biscuits. Spread over half of the 
cream. Add the remaining biscuits and cover them with the remaining cream. Dust with the cocoa powder. Chill in the fridge 
for 4/5 hours or better overnight. Serve and, if you like, add fresh berries on top, as garnish. By following these same steps and 
using these same ingredients, you can prepare Tiramisù also in mini portions in glass. 
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