
Tiramisu
From Whatever Happened to Sunday Dinner?, by Lisa Caponigri.
I changed the following:  Her recipes are for a crowd, so I halved it and served it  
to 4 people after a big meal, with a serving or two left-over.  The recipe below is  
the halved version, and it also reflects the fact that I upped the mascarpone just  
a little and substituted Tia Maria for the Kahlua (they're both coffee liqueurs).  
The only other changes I made below were to tell the ingredients and directions  
in my own words.
Note: If you don't see ladyfingers at your grocery store, you might want to ask.  
We went to two stores where they kept the ladyfingers refrigerated in the back  
because they didn't sell frequently enough to keep in the cookie aisle.  And don't  
forget to budget at least an hour for the dessert to chill before serving.  Enjoy!

Ingredients: {Serves 4-6}

3/4 c. mascarpone cheese

1/4 c. + 1 1/2 tsp. sugar

3 eggs, separated (you can use pasteurized eggs if you like, since you 
won't be cooking them.  They're a little harder to separate, but 
technically safer)

1 Tbsp. vanilla

3/4 c. strong brewed espresso (any temperature, including cold, is 
fine)

1/2 c. Kahlua or Tia Maria (coffee-flavored liqueur)

20 3-inch-long lady fingers (or the equivalent if the packaged lady 
fingers you find at the store are larger.  Lady fingers are sometimes 
called savoiardi (in the Italian), but they're spongy savoiardi, not 
hard)



Directions:
Put the mascarpone, sugar, egg yolks, and vanilla in a medium bowl.  
Whisk them together until the mixture is completely smooth.

In the bowl of an electric mixer, beat the egg whites until stiff peaks 
form.  (Note that this make take a little longer than normal if you're 
using pasteurized eggs.)

Gently fold the egg whites into the mascarpone mixture with a 
spatula until the two are evenly incorporated.

In a cereal bowl, combine the coffee liqueur and the espresso.

Choose a serving dish that has a flat bottom and sides at least 4" 
tall.  I used a round, 3-quart baking dish that was 9" in diameter 
(the diameter of a typical pie tin), but a rectangular pyrex or a glass 
dish would work, too--it doesn't need to be oven-safe.  The dish 
should be small enough so that you can manage to get three layers 
out of the mascarpone mix.

Using a large spoon (such as you'd use to stir pasta), spread a couple 
spoonfuls of the mascarpone mix (about 1/3 of the mix) into the 
empty serving dish so that it coats the entire bottom in a thin layer.

Dip a ladyfinger into the coffee mixture until it's soaked through but 
still retains its shape.  My ladyfingers were fresh and spongy, so they 
soaked up the liquid in a mere second.  Place the ladyfinger on top of 
the mascarpone layer in the serving dish.  Repeat with more 
ladyfingers, placing them in the dish so that they're almost touching, 
until you've covered the mascarpone layer with a layer of 
ladyfingers.  It's okay if the ladyfingers drip a little as you place them 



in the dish, but you don't want them so drenched that you're getting 
a layer of ladyfinger soup on top of the mascarpone.  The number of 
ladyfingers you use to complete a layer will depend on the size of the 
ladyfingers and the shape of your pan, but the general rule is that 
you want each bite to have some ladyfinger layer in it.

Spread a couple of spoonfuls of mascarpone mix (another 1/3 of the 
mix) over the ladyfinger layer so that all the ladyfingers are 
submerged under mascarpone, even if they're still visible through it.  
Make another ladyfinger layer on top of that so that you have a total 
of two ladyfinger layers.  You will probably have some coffee mixture 
leftover.  (Drink it, if you wish!)

Spread the remaining mascarpone mixture (the final 1/3 of the mix) 
on top of the second ladyfinger layer.  Cover the serving dish in 
plastic wrap and refrigerate it for at least an hour (and up to 24 
hours) before serving.

To serve, put the cocoa into a sieve.  Hold the sieve over the serving 
dish and tap it with a spoon to sprinkle the cocoa on top of the 
tiramisu for effect.  Cut servings with a large spoon and transfer 
them to individual plates.  (Unless you refrigerate the tiramisu for 
many hours before serving, it's probably going to be a little too soft 
to be divisible into neat squares, but that's fine.  It will taste 
amazing.)  You can  pass fresh berries alongside, if you like.
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