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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Puds

Programme:Family Classics
Submitted By:Gillian Pope

Recipe Title:Vicar�’s Tiramisu
Ingredients:

3 large egg yolks
2 large egg whites 
50g caster sugar
250g Mascarpone cheese
1 box sponge fingers or stale Madeira cake
150 ml Italian espresso (or you can use very strong instant coffee)
100 ml good quality brandy
3 Cadbury�’s Flakes
1 small punnet raspberries

Method:Whisk together the egg yolks and sugar until you get a light coloured 
mousse.

In a separate bowl soften the cheese using a fork.  Gradually add the egg/
sugar mixture to the cheese.

In a new bowl, whisk the egg whites into firm peaks (you should be able to
turn the bowl upside down).  Fold the egg whites into the cheese mix.

Put the coffee and brandy into a shallow dish.  Use half the fingers and dip 
each sponge finger into the coffee/brandy and arrange to cover the bottom 
of the serving dish.

Scatter on half the raspberries.  Top with ½ the cheese mix.  Repeat the 
layering.

Use a rolling pin and smash up the flakes while still in their wrappers and 
scatter on the top.

Chill overnight in the fridge.

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Notes:This recipe was given me by my vicar, Georgina during my confirmation 
classes.  The recipe was known to be very boozy �– we were never allowed 
to eat the dessert and drive!

(we were only allowed the recipe once we had been confirmed, this is not a 
recipe for children)
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