TIRAMISU ICE CREAM

6 French sponge fingers Soak the the French sponge fingers in the
Y2 cup of strong coffee coffee and the amaretto. Mash them with a
20-50ml amaretto liquor fork.

2 egg whites Beat the egg whites.

150g sugar Blend these ingredients and the mashed

Y% pouch vanilla sugar sponge. Add the beaten egg white and mix
125g mascarpone carefully.

1 teespoon of cocoa powder
20g chocolate flakes
200ml cream




