Recipe

A show-stopping tiramisu

s far as show-
stopping desserts
go, you really can’t
go wrong with a
good tiramisu.

Chef Theo Randall says this
particular recipe “works really
well, and it’s something I think
everyone should try to make
at home because it’s so easy”.

There are a few tricks to
nailing the perfect tiramisu
though.

“It’'s about not whisking the
mascarpone too much,
making sure you've got really
good coffee, using the
savoiardi biscuits — even the
shop-bought ones are
absolutely perfect for it,” Theo
explains — who runs Theo
Randall at the
InterContinental in London.

“It’s just that combination —
it’s quite rich, but it’s very
simple.”

The recipe features in Theo’s
new cookbook dedicated to
the Italian deli.

“I think food has a
personality, it’s very important
that there is a story behind
some of these things,” Theo
explains — and talking to
experts in a deli can help
uncover these stories and give
genius tips for the kitchen.
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He adds that immersing
yourself in Italian food beyond
a bowl of pesto pasta could
also help you out of your
lockdown cooking rut

“It’s “very versatile, the kind
of food you don't really ever
get bored of.”
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Ingredients (Serves 6)
100g caster sugar

4 organic eqgs, separated

5009 mascarpone

125ml cold, strong black coffee
50ml sweet Marsala

300g savoiardi biscuits

50g unsweetened cocoa powder

Method

Add the sugar and egg yolks to the
bowl of a stand mixer and beat on a
medium speed for about four minutes,

until the mixture is pale. Add the
mascarpone and beat for a further
three minutes until light and fluffy.

In another bowl, whisk the egg

whites until stiff, then fold them
into the mascarpone mixture until
fully combined, light and creamy.

Combine the coffee and Marsala in

a shallow dish. One by one, dip one
third of the savoiardi biscuits into the
liquid and use them to line the bottom
of a medium-sized, deep serving dish.
Using a spatula, spread one third of
the mascarpone mixture on top to
create an even layer. Repeat this
layering process twice more. Sift over
the cocoa powder and refrigerate for
at least three hours before serving.




