CLASSIC TIRAMISU
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This classic tiramisu recipe is fan-freaking-tastic. No joke. If
you’ve always wanted to make tiramisu then this easy

recipe is what you’re looking for!

Author: Life, Love and
Sugar Prep Time: 45 minutes Cook Time: O minutes
Total Time: 45 minutes Yield: 12-14 Servings Category: Dessert

Method: Stove Cuisine: American

INGREDIENTS

6 egg yolks

11/4 cups sugar

11/4 cups mascarpone cheese
13/4 cups heavy whipping cream
1(17.5 ounce) package ladyfingers
6 tbsp warm water

4 tbsp espresso powder

2 cups Kahlua

1tsp cocoa powder, for dusting

INSTRUCTIONS

1. Prepare a 9x13 baking dish. If you want to be able to remove the tiramisu from the pan when
done so that you can see the layers, | suggest lining the pan with parchment paper that sticks
up over the sides, then putting a cardboard cake rectangle in the bottom of the pan. The
tiramisu will be supported by the cardboard when you remove it using the parchment paper.
2. Combine egg yolks and sugar in the top of a double boiler, over boiling water. If you don't
have a double boiler, you can use a metal mixing bowl set over a pot.

3. Cook for about 10 minutes, with heat on low, stirring constantly.

4. When done, whip yolks with mixer until they thicken and yellow a bit.

5. Add mascarpone to whipped yolks and mix until combined.

6. If you have a second metal mixing bowl, use it for your whipped cream. If not, put
mascarpone mixture into another bowl and get your metal mixer bowl clean.

7. Add whipping cream to bowl and whip with mixer. Whip until soft peaks form, about 5-7
minutes.

8. Fold whipped cream into mascarpone mixture.

9. Dissolve espresso into warm water, then combine with the Kahlua.

10. One at a time, dip the ladyfingers into the Kahlua mixture for about 4-6 seconds. The longer
you dip the ladyfingers, the stronger the flavor will be. As you dip the ladyfingers, lay them into
the bottom of the 9x13 pan. You should be able to get two rows in a layer.

11. Spoon half of the mascarpone mixture over the ladyfingers.

12. Repeat ladyfinger layer, then top with remaining mascarpone mixture.

13. Dust the top with cocoa powder.

14. Refrigerate for several hours or overnight, then remove from pan (if desired) and serve.

NOTES

If you prefer a less strong (in terms of alcohol content) tiramisu, then reduce the amount of

Kahlua and add more water and espresso.
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DID YOU MAKE THIS RECIPE?

Tag @lifeloveandsugar on Instagram and hashtag it

#lifeloveandsugar

Find it online: https.//www.lifeloveandsugar.com/classic-tiramisu/



