
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 30 min +

chilling
COOK:
SERVES:8-10

 

Queen’s Classic Tiramisu
  The intensity of Queen Rum and Coffee Essences combined with
heavenly Vanilla Bean Paste make this classic tiramisu a flavour
powerhouse and best of all - it's no bake!

 
 

 

Ingredients

Soak
1 cup (250ml) water
2 tbsp Coffee
1/2 cup (125ml) brandy

Marscapone
3 large egg yolks
2 tsp Queen Vanilla Bean Paste
1/2 cup (110g) caster sugar
500g mascarpone

Assembly
250g sponge finger biscuits

 

Method - Soak

STEP 1
Combine water, Coffee Essence, brandy and caster sugar in a shallow
bowl and stir until sugar is dissolved.

Method - Marscapone

STEP 1
In another bowl, beat egg yolks with caster sugar adding in
mascarpone and vanilla bean paste gradually until well blended and
smooth.

Method - Assembly

STEP 1
Dip each sponge finger in the coffee mixture and arrange half of the
sponge fingers in a layer in the base of a serving dish approximately
25x30cm, or in a radial pattern in the bottom of a large bowl.

https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/


 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

Ingredients

100g dark chocolate, grated or shaved

Method - Assembly

STEP 2
Cover sponge fingers with half of the mascarpone mixture and sprinkle
with half of the chocolate. Repeat layering with the remaining sponge
fingers and mascarpone mixture. Sprinkle remaining chocolate on top.
Refrigerate for 4 hours.

STEP 3
Serve with cream and dust with cocoa. Best enjoyed within 24 hours of
preparing.

https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

