Il Tiramisu’ al Cacao

Chocolate Tiramisu’
Ingredients:

500 g of mascarpone cheese (about 1 lb)

4 eggs separated

4 tablespoons of sugar

cocoa powder

2 cups of milk

a box of ladyfingers (savoiardi)

Combine the egg yolks and sugar in a bowl. Whisk until thick and golden yellow. Add the mascarpone cheese and continue whisking until soft and creamy. In a separate bowl, whip the egg whites to stiff peaks. Gradually add the egg whites into the mascarpone filling mixture, and gently mix until fully incorporated. In a saucepan prepare the hot chocolate by mixing together the cocoa powder and the milk. When the hot chocolate is ready cool off just a little and pour into a dish. Dip the savoiardi on both sides and drain off any excess. Make a layer of cookies on the bottom of a serving dish, and top with the creamy mascarpone mixture. Continue layering until all is used. Dust the top with cocoa powder, and refrigerate for approx. 1 hour prior to serving. 

Serves 4
Italian & English Vocabulary
Ingredients:  Ingredienti

mascarpone cheese:  mascarpone

eggs:  le uova

egg white:  bianco dell’uovo

yolk:  il tuorlo

sugar:  lo zucchero

cocoa powder:  il cacao in polvere

milk:  il latte

ladyfingers:  savoiardi

Utensils/Utensili

4 tablespoons:  quattro cucchiai

2 cups:  due tazze

bowl:  ciotola

whisk:  la frusta

saucepan:  la pentola

dish:  il piatto



















