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Strawberry tiramisu

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

2509 strawberries, washed, hulled
3 free-range eggs, separated

4 thsp caster sugar

300g mascarpone

250ml double cream, whipped
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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 fluid
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.
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