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Tiramisu 

Desserts don’t get much easier than 
this delicious combination of coffee-
dipped sponge biscuits layered with 
mascarpone lightened with beaten 
eggs. Buy an authentic Marsala from a 
bottle shop with a good selection of 
Italian wines and serve the rest of the 
bottle with dessert. I use Pellegrino 
Marsala Vergine Soleras Riserva DOC 
and a 2 litre (4 pint) serving dish. 
Serves 8 

INGREDIENTS 

• 3 eggs, separated 
• 150g icing sugar (5oz) 
• 300g mascarpone (10½oz) 
• 200ml strong espresso coffee 

(about 6 single shots) 
• 150ml Marsala DOC (⅔ cup) 
• 200g Savoiardi biscuits 

(7oz/about 24) 
• 1 tablespoon Dutch-processed 

cocoa powder (8g/⅓oz) 

METHOD  

1. Whisk egg whites with half the sugar until firm peaks form. Set 
aside. 

2. Beat egg yolks with remaining sugar until pale and creamy. 

3. Stir mascarpone to loosen it up, then fold it into the yolk 
mixture. 

4. Fold egg whites into this mixture and set aside. 

5. Combine coffee and Marsala. 

6. Dip half the biscuits into half the coffee mixture, so that they 
absorb it but aren’t soaked through, and arrange them in a 
single layer in a serving dish. 

7. Top with half the mascarpone mixture. 

8. Dip remaining biscuits into remaining coffee mixture and 
arrange them in the dish. 

9. Top with remaining mascarpone mixture. 

10. Cover and refrigerate for at least 3 hours, preferably 
overnight. 

11. Dust with cocoa and serve. 
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