
Make the syrup. Put the strawberries 
in a small pan with the rest of the 
syrup ingredients. Bring to a simmer 
and cook until you have a fairly fl uid 
syrup, light enough to soak into the 
savoiardi biscuits. Set aside. In a large 
bowl, whisk together the egg yolks and 
sugar, until pale and thickened. Mix in 
the mascarpone and cream, ensuring it 
is well amalgamated, then beat the egg 
whites (an electric whisk helps here) 
so that they form stiff peaks. Gently 
fold into the mascarpone mix. Lay the 
biscuits in a suitable tin or serving 
dish in a single layer so that the base 
is covered. Pour over the strawberry 
syrup. Fold the strawberries very 
gently into the mascarpone, then 
spread over the biscuit base evenly. 
Chill in the fridge until required.

SERVES 4

15-18 savoiardi biscuits

for the fruit syrup

120g strawberries, washed, hulled, 
cut in half

100g caster sugar

100ml water

120ml Italian fruit liqueur,
 such as Fragoli

for the topping

250g strawberries, washed, hulled

3 free-range eggs, separated

4 tbsp caster sugar

300g mascarpone 

250ml double cream, whipped

COVER RECIPE  ✤

Strawberry tiramisu

4 TasteItalia July 2009

85 79

July
IN THE ISSUE

48

IN SEASON
 8  What’s in season
 12  Five reasons to visit Pisa
 14  In print
  Great reads for summer, plus new releases.
 15  Katie Caldesi, a cook’s travels
  The week Tuscany came to London.
 16  La Dolce Vita
  Indulge your sweet tooth with products for pudding lovers.
 19  Grow your own turnips
  They might not be glamorous, but Italians are crazy for turnip tops.

FEATURES
 36 The Restaurant Revolution 
  Tom Jaine on how Italian cuisine transformed the UK’s food scene.
 50  Local Hero La Casa del Pane ✤
  Mario Matassa visits an Italian bakery that’s truly the upper crust.
 61  WIN! a Tuscan cookery course worth £1,240 
  Your chance to enjoy the good life with Toscana Mia.
 62  Gourmet Guide to Cuneo 
  Francesca Unsworth revels in the Piedmont town’s good taste. 




