"TIREME SU"

(PICK ME uP)

INGREDIENTS

500g mascarpone *
00 g sugar (zucchercﬂ
H0g cocoa (cacee amarc)
4 egg yolRs (ross) d'uovo)
3 egg whites (bianchi dtuovo)
@ acuporso of coffee (caffe
espresso), rum added to
taste

B00g Coccardi Bistefani **

<o

¥¥ Thalian brandname of a biscuit cookle :
‘ Lodyfingers (English)
Savolardi alltyovo Thalan)
Biscuits a la cutller  (French)
Ber Loffelbiscuit (German )

* Thalian type of cream cheese of the consistency and color of
whipped butter ; perhaps can be substituted by a mixture of cream
cheese andsome thick heawy <ream,

Beat egg yolks , mix in sugar unhl smooth , then mix in mascarpone
until smooth .
Beat egg whites until peaks form and genfly fold into the bafter,
Dip Coccardi in coffee one gt q time and quickly (otherwise ‘Hﬁe‘g wil
absord 100 much coffee ) , using them to line the botlom of the pan.
Cover with layer of balfer. Repedt.
Cuse 9% indy springform pan or a reclungular pan about the size Of'ﬂ‘)lquge_l
Refrigerafe many hours . Sprinkle cocon evenly over the fop with a siffer
or jlde wire mesh strainer when balter has Sh'ffened ﬁvm the cold.
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