Tiramisu

22-24 oz mascarpone cheese

5 organic egg yolks

3 organic egg whites

½ c sugar for yolks

2 Tablespoons sugar for egg whites 

1 cup heavy cream whipped

1 cup apx kaluha

4 cups apx espresso 

48 lady fingers

cocoa powder

chocolate for shaving

Whisk egg yolks to combine with sugar until lightened and pale in color. Mix in mascarpone cheese until combined. Meanwhile whisk 3 egg white to med peaks, add sugar toward end of whisking. Gently fold egg whites into mascarpone mixture. Next whisk the heavy cream to med peaks and fold into mixture. Taste and adjust seasoning with sugar if desired. Keep cool.

Next brew 4 cups fresh espresso or use instant espresso. Combine with 1 cup kaluha and taste. If you desire add more kaluha. Quickly dip each lady finger, one at a time in the mixture, do not soak them! Do this very quick on one side only. Layer a baking pan 9x13x2 with lady fingers that have been quickly dipped. Then using a spatula put a layer of the mascarpone mixture over the cookies. Sprinkle cocoa powder over this first layer.

Repeat this process to have a total of 2 layers or until all cookies are used. Top again with cocoa powder and shave fresh chocolate on top for garnish. It is also very refined served in trifle dishes, or martini glasses.

Pajo bruich
