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Strawberry tiramisu

At least 6 h 20 min - 4 servings

Includes at least 6 hours chilling.

INGREDIENTS

4 eggs
250 g mascarpone
24 sponge fingers

250 g strawberries for the coulis + 250 g
strawberries for layering

50 g sugar for the coulis + 50 g sugar for
the cream

1 tsp vanilla extract

30 ml water for the coulis, adjusted to the
strawberries

FROM OUR KITCHEN
Keep it. Cook it. Share it.

LET’S GET COOKING

1. Blend the strawberries, sugar and water allocated to the coulis, then set
aside.

2. Whisk the yolks with the sugar allocated to the cream. Mix in the mascarpone
and vanilla.

3. Whisk the egg whites and fold into the mascarpone mixture in batches with a
spatula.

4. Chop the strawberries reserved for layering.

5. Dip the sponge fingers in the coulis. Layer with half the cream and
strawberries, then repeat.

6. Chill for at least 6 hours.

Quantities adjusted. Method quantities refer to the base recipe.
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