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Die Speisekarte, Bitte!
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The Menu, please





Name of Dish: tiramisu with chocolate cream�
�
Number of persons: 4�
�
�
�
Ingredients:�
�
�
4 eggs�
�
�
500g mascarpone�
�
�
80g chocolate cream�
�
�
sugar�
�
�
milk�
�
�
desiccated coconut�
�
�
cocoa powder�
�
�
ca. 200g Pavesini�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
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�
�
�
�
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�
�
�
�
�
�
�
Preparation of Food:�
�



1.Break open the eggs and separate the protein from the egg yolk. Mix the egg yolk up with the sugar until it is creamy.


2.Mix the mascarpone with the cream and put three spoons of chocolate cream in it.


3.Beat the protein and put it under the cream.


4. Cover the Pavesini in milk and put them side by side on a baking dish. The cookies can´t be completely soaked in milk. Test it by breaking one open in the middle.


5. Put mascarpone cream above the cookies and sprinkle some cocoa powder over it.


6.After that put another layer of cookies over it and another layer of the mascarpone-chocolate-cream over it.


Now sprinkle some cocoa powder and desiccated coconut over it.


7. Now cover it with cling film and put it in the fridge for a few hours.
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