
Tiramisu Recipe
Ingredients

4    large egg yolks

½  cup sugar

¾  cup heavy cream

8OZ  cream cheese

1¾  cups very strong coffee

3-4 Tablespoons of 
      Dark Roast or Tiramisu Cream

2    tablespoons unsweetened 
      cocoa powder

~24  ladyfingers 

Directions
Step 1
Mix the egg yolks and 1/4 cup sugar until 
the volume of the mixture has tripled, set aside.

Step 2
Whip the heavy cream and 1/4 cup sugar together 
until medium peaks form. Add the cream cheese a
nd continue to whip until it forms a spreadable 
mixture.

Step 3
Gently Fold the cream cheese mixture into the 
yolk mixture until combined. 

Step 4
Combine coffee and liquor of choice

Step 5
Dust bottom of 2 quart baking dish with 1 TBS cocoa powder

Step 6
Quickly dip each ladyfinger (one at a time) into the coffee mxture and place them side by side on 
the bottom of the baking dish. Repeat until you have an even layer.

Step 7
Spread half of the cream cheese/yolk mixture onto the ladyfingers in an even layer. Repeat with 
remaining ladyfingers and cream cheese mixture.

Step 8
Dust top layer with 1 TBS cocoa powder. cover and let chill in the refrigerator overnight. 

Step 9
Enjoy a glass of Dark Roast Rum or Tiramisu Cream Liqueur.


