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A symbol of the Italian dolce vita that has captivated the palates of generations. 
This classic dessert combines the delicacy of coffee-soaked ladyfingers 
with the creaminess of mascarpone, creating an irresistible harmony 

of flavors and textures.

PREPARATION

In a bowl, combine the egg yolks with 60 g of sugar and whisk 
until well blended. In a stand mixer, beat the egg whites with the 
powdered sugar until stiff peaks form. Return to the whipped 
yolks, add the mascarpone, and mix well. Then fold in the whipped 
cream, followed by the beaten egg whites, ensuring everything is 
well combined. 
Now that the cream is ready, layer the ladyfingers soaked in cold 
coffee and the cream in serving dishes. Dust with unsweetened 
cocoa powder just before serving.

OUR TIP
Savoiardi should be dipped in coffee for 2 seconds to ensure they 
are neither too soggy nor too dry. The tiramisù tastes even better if 
prepared the day before.

INGREDIENTIS
(SERVES 4)

120 g pasteurized egg yolks
60 g sugar
500 g mascarpone cheese
50 g whipped cream
125 g pasteurized egg whites
90 g powdered sugar
300 g cold coffee
18 sponge finger (savoiardi)
Cocoa powder

TIRAMISÙ

Tommasi Fiorato Recioto della Valpolicella Classico DOCG

WINE PAIRING

trattoria al pOmpiere




