
Tiramisú is one of the most famous Italian desserts and 
is also one of the most favoured desserts at VesuviO & 
The Sharnbrook Hotel. Homemade Tiramisú cannot be 
mimicked and has always been one of the best sellers at 
this popular Italian restaurant since 1987. 

Ciro Ciampi of the Ciampi family that owns
and runs VesuviO & The Sharnbrook Hotel
explained: “The engine of our business is our
kitchen and with it being a traditional Italian
family business, our kitchen is based on
traditional Italian values. Our Tiramisú is 
hugely popular with our customers. It was a 
huge hit at the Bedford Italian Festival last year, 
and will also be available from Rosa’s at The 
Bedford River Festival this year.”

Ingredients
Makes 10 large portions

1kg Mascarpone Cheese
1litre Whipping Cream
1 Litre Marsala Wine – available from 
Italian Deli
½ kg Caster Sugar
50g Vanilla Essence
2 litres Strong Coffee (typically several 
long espressos or a few black Americanas)
5 packs of Savoiardi Biscuits – Italian Deli
150g Cocoa Powder
10 egg yolks

Method
Mix the hot coffee, half the sugar and half 
the Marsala wine in a large bowl.
Take the biscuits and soak in the mixture, 
not too long or it will make the pudding 
too wet. Line the biscuits in a rectangular 
deep dish. Mix the mascarpone cheese 
with the whipping cream, the remaining 
Marsala wine, caster sugar, vanilla 
essence. Add the 10 egg yolks and whisk 
until stiff peaks. Add half the mixture on 
the top of the biscuits and spread over. 
Put another layer of soaked biscuits on 
top and finish with the rest of the cream 
mixture, spread evenly. Sprinkle the top 
with cocoa powder. Refrigerate.
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