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	Language
	English

	Topic
	Traditional recipes

	Learners - Level
	Adult Learners, All levels


	Tiramisu Cake
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	Aims and objectives of the activity 

· To get acquainted with Italian culinary heritage
· To learn how to cook
· To choose an easy and quick dinner with friends

	Procedure and preparation 

Espresso soaked ladyfingers are layered with a light and airy filling made from mascarpone cheese, egg yolks and cream. One of our favorite desserts, tiramisu is quite simple to make. You just need a little time.

What You Need to Know: This recipe calls for the use of egg yolks, which are cooked over a double-boiler and heavy cream. Instead of using the cream, some recipes call for egg whites which are left uncooked and whipped. In the notes section below, we have shared directions for using egg whites instead of the cream. There is little difference in flavor. If anything, tiramisu made with egg whites will be a little lighter than with whipped cream.

Special Equipment: 9-inch (23 cm) square dish, bowls, handheld electric mixer or whisk.

Created By: Joanne and Adam Gallagher

Yield: One 9-inch square dish, 6 servings

Directions

Prepare Coffee

1. Combine espresso (or coffee), 2 tablespoons Marsala wine, vanilla extract and a tablespoon of sugar in a wide, small bowl.

Prepare Filling

1. Beat egg yolks, 2 tablespoons of Marsala, and 3 tablespoons of sugar in a bowl set over a saucepan of barely simmering water until tripled in volume, 5 to 8 minutes. Use a whisk or, to make things easier, a handheld electric mixer at medium speed. (Do not stop beating until removed from the heat).

2. Remove bowl from heat then beat in mascarpone cheese until just combined.

3. Whip cream in a bowl until it holds stiff peaks. Once the yolk-mascarpone mixture has cooled a little, gently fold in half of the whipped cream into the yolk-mascarpone mixture, then the remaining half just until fully incorporated (the whipped cream will deflate a little).

Assemble Tiramisu

1. Dip half of the ladyfingers very quickly into the coffee, and line the bottom of a 9-inch (23 cm) square dish. (You might find that you need to break a few into pieces to fit them in the dish).

2. Spoon half of the mascarpone filling over the lady fingers and spread into an even layer. Grate half of the bittersweet chocolate over filling (optional). Then dip the remaining ladyfingers very quickly into the coffee and arrange a second layer over filling.

3. Spoon remaining mascarpone mixture over ladyfingers. Grate more chocolate on top or dust with cocoa powder. Cover with plastic wrap and refrigerate at least 6 hours.

4. When ready to serve, dust with extra grated chocolate or cocoa powder. Leave out at room temperature about 20 minutes before serving. (Tiramisu can be chilled up to 2 days, but no longer or else the ladyfingers will break down too much).

Notes and Tips

Egg Whites Instead of Cream: Simply replace heavy cream with 3 egg whites. Beat the egg whites until they hold stiff peaks then gently fold in half of the beaten egg whites into the yolk-mascarpone mixture, then the remaining half just until fully incorporated. Assemble tiramisu as stated above. If you have concerns about raw egg whites, be sure to use the freshest (and highest quality) eggs possible. Look for clean grade A or AA eggs with intact shells.

Marsala Wine: We love Marsala in tiramisu -- it lifts the creaminess of the filling. For something a little different, try substituting dark rum, brandy or other liqueur. Since Marsala is less potent than something like rum, we suggest using about half the amount. For a non-alcoholic version, leave the Marsala out of the recipe all together or use rum extract.



Read more: http://www.inspiredtaste.net/23599/tiramisu-recipe/#ixzz31iPqDqP3
Video Source:
https://www.youtube.com/watch?v=RMEsbHHSJFQ&list=PLsm_23gljjbxAzAsPBfX6cnNuhAewR0fC&index=7
Text Source:

http://www.wikihow.com/Make-Tiramisu


	Suggestion for lessons
Discussion:

· Have you ever eaten Tiramisu Cake ? Would you like to taste it?

· Does your family cook something similar to Tiramisu Cake? 
· If yes, what is name of that dish? How do you cook it? 

· It does not matter if you tried Tiramisu Cake or no, could you try to tell, what kind of taste Tiramisu Cake has? Smell ? In what occasions they were eaten? 

Use passive voice while retelling procedures of cooking Tiramisu Cake.

	Ingredients:

· 1/2 cup (120 ml) espresso or very strong coffee, at room temperature

· 1/4 cup (60 ml) dry Marsala wine, divided

· 2 teaspoons vanilla extract

· 3 large egg yolks

· 1/4 cup (50 g) granulated sugar, divided

· 8 ounces (225 g) mascarpone cheese (1 1/4 cups)

· 3/4 cup (175 ml) heavy cream

· 18 to 20 Savoiardi Italian ladyfingers (from 7-ounce package)

· 1 ounce (30 g) bittersweet chocolate or cocoa powder for dusting (optional)
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