
tiramisu recipe epicurous

Tiramisu recipe epicurious is a delightful way to explore the classic Italian
dessert that has captured the hearts and palates of dessert lovers around the
world. Tiramisu, which translates to “pick me up” in Italian, is a luscious
combination of coffee-soaked ladyfingers layered with a rich, creamy
mascarpone mixture, dusted with cocoa powder. This article will guide you
through the origins of tiramisu, its key ingredients, a detailed recipe, and
some tips to ensure your tiramisu turns out perfectly.

The Origins of Tiramisu

Tiramisu is a relatively modern dessert, believed to have originated in the
Veneto region of Italy during the 1960s. While its exact origins are debated,
one popular theory is that it was created at a restaurant called Le Beccherie
in Treviso. The dessert quickly gained popularity throughout Italy and
eventually spread to the rest of the world.

Traditionally, tiramisu is made with simple ingredients that reflect Italian
culinary principles: quality over quantity. Its rise in fame can be
attributed not only to its exquisite taste but also to its ease of
preparation, making it a favorite for home cooks and professional chefs
alike.

Key Ingredients for Tiramisu

Understanding the key ingredients in a tiramisu recipe is essential for
achieving the perfect balance of flavors and textures. The following are the
primary components:

Ladyfingers (Savoiardi) - These light and airy sponge cookies are
crucial for the dessert's structure. They soak up coffee while
maintaining their shape.

Mascarpone cheese - A creamy Italian cheese that gives tiramisu its rich
and velvety texture. Make sure to use high-quality mascarpone for the
best results.

Espresso or strong coffee - The coffee flavor is essential, and using
freshly brewed espresso gives the dessert a more authentic taste.

Cocoa powder - Unsweetened cocoa powder is used to dust the top of the
tiramisu, adding a rich chocolate flavor.

Sugar - Granulated sugar is typically used to sweeten the mascarpone
mixture.

Eggs - Fresh eggs, preferably organic, are used to create the creamy
filling. Some recipes use raw eggs, while others opt for cooked egg
mixtures for safety.

Alcohol (optional) - Some recipes include a splash of Marsala wine or



coffee liqueur, enhancing the dessert's depth of flavor.

A Classic Tiramisu Recipe from Epicurious

Here’s a tried-and-true tiramisu recipe adapted from Epicurious. This version
is straightforward, ensuring that both novice and experienced bakers can
create this delightful dessert.

Ingredients

To prepare a classic tiramisu, gather the following ingredients:

1 cup (240 ml) strong brewed espresso or coffee, cooled

3 tablespoons coffee liqueur (optional)

3 large egg yolks

1/2 cup (100 g) granulated sugar

1 cup (240 ml) heavy cream

1 cup (250 g) mascarpone cheese

24-30 ladyfingers (savoiardi)

Unsweetened cocoa powder, for dusting

Instructions

Follow these steps to create your tiramisu:

Prepare the coffee mixture: In a shallow dish, combine the cooled1.
espresso or coffee with coffee liqueur (if using). Set aside.

Make the mascarpone mixture: In a medium bowl, whisk together the egg2.
yolks and granulated sugar until the mixture is pale and fluffy, about 5
minutes. This can be done using a hand mixer or a stand mixer.

Incorporate the mascarpone: Gently fold the mascarpone cheese into the3.
egg yolk mixture until smooth and combined. Be careful not to deflate
the mixture.

Whip the cream: In another bowl, whip the heavy cream until stiff peaks4.
form. Carefully fold the whipped cream into the mascarpone mixture,
ensuring a light and airy texture.



Assemble the tiramisu:5.

Quickly dip each ladyfinger into the coffee mixture, allowing them1.
to soak for just a second. Avoid soaking them too long to prevent
them from becoming mushy.

Arrange half of the soaked ladyfingers in a single layer on the2.
bottom of a 9x9-inch (or a similar-sized) dish.

Spread half of the mascarpone mixture over the ladyfingers,3.
smoothing it out into an even layer.

Repeat the process with another layer of soaked ladyfingers,4.
followed by the remaining mascarpone mixture.

Chill: Cover the dish with plastic wrap and refrigerate for at least 46.
hours (or overnight) to allow the flavors to meld.

Serve: Before serving, dust the top of the tiramisu generously with7.
cocoa powder. Slice into squares and enjoy!

Tips for the Perfect Tiramisu

Creating the perfect tiramisu can be a rewarding experience. Here are some
tips to enhance your tiramisu-making skills:

Use quality ingredients: High-quality mascarpone, fresh eggs, and good
coffee can significantly impact the final taste of your tiramisu.

Adjust sweetness: Feel free to modify the sugar levels according to your
taste preferences. Some may prefer a less sweet dessert.

Experiment with flavors: While traditional tiramisu is delicious as is,
consider adding flavors like vanilla extract, orange zest, or even a
hint of almond extract for a unique twist.

Allow for chilling time: Patience is key! The longer the tiramisu
chills, the better the flavors develop and the firmer the dessert
becomes.

Conclusion

The tiramisu recipe epicurious offers a delicious way to enjoy this beloved
Italian dessert. With its delightful layers of coffee-soaked ladyfingers and
creamy mascarpone, tiramisu is perfect for any occasion, whether it’s a
family gathering or an elegant dinner party. By following this recipe and
tips, you can create your own tiramisu masterpiece that is sure to impress
your guests and satisfy your sweet tooth. Enjoy the process, and most



importantly, savor each delicious bite!

Frequently Asked Questions

What are the key ingredients in an Epicurious
tiramisu recipe?

The key ingredients typically include mascarpone cheese, espresso, ladyfinger
cookies, eggs, sugar, and cocoa powder.

How long does it take to prepare the tiramisu from
Epicurious?

The preparation time is usually around 30 minutes, but you should allow at
least 4 hours for chilling before serving.

Can I make tiramisu ahead of time using the
Epicurious recipe?

Yes, tiramisu can be made a day in advance, which allows the flavors to meld
and the dessert to set properly.

Is there a way to make a non-alcoholic version of
tiramisu from Epicurious?

Yes, you can substitute the traditional coffee liqueur with additional
espresso or a coffee-flavored syrup for a non-alcoholic version.

What tips does Epicurious provide to ensure my
tiramisu turns out well?

Epicurious recommends using fresh ingredients, beating the egg whites to
stiff peaks, and allowing the dessert to chill for the best texture.

Can I use alternative sweeteners in the Epicurious
tiramisu recipe?

Yes, you can substitute sugar with alternative sweeteners like agave syrup or
stevia, but be sure to adjust the quantities to your taste.

What variations of tiramisu does Epicurious suggest?

Epicurious suggests variations like chocolate tiramisu, berry tiramisu, or
using flavored coffee for a unique twist.

Is it possible to make a vegan version of tiramisu
based on Epicurious guidelines?

Yes, you can make a vegan tiramisu by using silken tofu or cashew cream in
place of mascarpone and a vegan egg replacer.



What type of coffee is best for the Epicurious
tiramisu recipe?

A strong brewed espresso is recommended for the best flavor, but strong
brewed coffee can also work in a pinch.
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