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Tiramisù

Ingredients for 10:

about 700gr of Mascarpone

7 full tablespoon of sugar

7 eggs

1 tablespoon of rum

Coffee

Savoiardi (biscuits)

Black chocolate

Beat egg whites till they are hard.

Now beat together eggs yolks and sugar till they are creamy, add mascarpone and beat again adding last the rum.

Mix the cream obtained with yolks and sugar with the whites with a wooden spoon moving the mixture from bottom to top.

Now dip the savoiardi (or lady finger) into the cold coffee in which you added some sugar.

Take a pan and make a layer of cream, a layer of biscuits, another layer of cream and so on as you wish. And with cream and decorate with chocolate chops on top.
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