Fresh Peach Tiramisu

Serves 8-10

The fresh peaches turn this clas-
sic dessert into a celebration of
summer. The sweet juicy fruit sits
atop the ladyfingers, adding juice
to the hazelnut liqueur in which
the ladyfingers have been soaked.

3 egg yolks

Y cup sugar

1 to 1% cups Frangelico (hazel-
nut liqueur)

8 ounces mascarpone cheese,
room temperature

Vs cup brewed espresso

2 egg whites

4 to 5 ripe peaches, depending
on size

¥2 cup heavy cream

12 to 14 prepackaged ladyfin-
gers, about 3 ounces (see
Note)

| Instructions: In the top of a dou-
ble bailer, place the egg yolks and
the sugar, Place the double boiler
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spoon, about 5 minutes. Add 3
tablespoons of the Frangelico and
continue to whisk or beat until once
again the mixture forms thick rib-
bons. Set aside to cool slightly.

In a bowl, combine the mascar-
pone and the coffee, blending well.
Set aside.

To assemble: Break the ladyfin-
gers into 2 pieces. Pour the re-
maining Frangelico into a bowl.
Dip ladyfinger halves into the
remaining hazelnut liqueur and
place them in the bottom of an
8-inch trifle bowl or a 8-inch-
square dish that's at least 22
inches deep.

Arrange a layer of sliced peach-
es on top of the layer of ladyfin-
gers. Gently spread with a layer of
the mascarpone, then the egg yolk
mixture, and then the whipped
cream, Repeat, beginning with
soaking the remaining ladyfingers,
piece by piece, in the liqueur.

Cover with plastic wrap and
refrigerate 4-5 hours or up to 12
hours. Just before serving, peel
and slice the remaining fruit, and
arrange the slices on top of the
tiramisu. To serve, scoop out
portions with a large serving
spoon or spatula.

Note: Prepackaged ladyfingers,
such as Elledi brand, are available

at A (X Farrari etarae and wall.



