


FOR A 20CM SQUARE MOLD / 8 SERVINGS

VANILLA MASCARPONE CREAM

MaSCArPONE ..ottt 375¢g
COff RO ettt 225g
SPONge BISCUIt ..eeiiiiiiiii e 225g
S TU L - TSP 759
EgOS e 4
VALRHONA cocoa powder........ccccueeeieiiieeiiiieeene 2 tbsps
NOROHY Organic Bourbon Vanilla Extract................. 20g

Make 0.25L of strong black coffee and set it aside in a
bowl until you are ready to complete the recipe.
Separate the yolks from the whites.

Mix the egg yolks with 359 of sugar until creamy.
Gradually add the mascarpone, folding it in gently.
Add the vanilla extract and mix it in.

Gradually beat the egg whites and remaining sugar.
Add the whites to the mascarpone mixture and mix
them in using a spatula (taking care to keep the whites
smooth] until you have an airy, homogenous mixture.
Leave to set in the refrigerator.

CREAMY VANILLA CARAMEL

Rleery eream SUYBoosmsooomanamosoasumonomssamesammsnamsssammsaaats 200g
M L mei Sttt ettt i S 509
GlUicos e iRt e Tt S st el R L 160g
Eleurideise b s il i M i et i el 19
Sl g QR S i Ve e e 1009
Bifite mesh sl Hink ermtly PG L IR Bl B R e 70g
NOROHY Organic Bourbon Vanilla Extract................. 15g

Heat the cream, milk, 50g of glucose, vanilla extract
and fleur de sel.

Make a caramel using the sugar and 30g portion of
glucose, then deglaze it with the hot cream. Leave it to
cook for a few minutes, mixing all the while.

Add the butter once the mixture has cooled.

Mix and leave to cool.

This recipe is brought to you by:
NOROHY~

Original recipe and photo credit:
Agence cru.

FINISHING TOUCHES

Pour the coffee into a large bowl and dip in the sponge
biscuit very briefly so they dont soak up too much.
Start assembling the tiramisu by making a thin

layer of vanilla mascarpone cream. Add a layer of
coffee-soaked biscuits, followed by another layer of
mascarpone cream. Pipe the vanilla-flavored caramel
on top, add another layer of sponge biscuits, then finish
off with a layer of vanilla mascarpone cream. Sprinkle
on some cocoa powder.
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