
4 Refrigerate the tiramisù for

about 8 hours to allow it to set.

5 Before serving, finely chop

the nuts. Melt the butter and

remaining 1⁄4 cup sugar in a small

saucepan and cook until the mix-

ture becomes slightly brown. Add

the nuts and cook, stirring con-

stantly, about 2–3 minutes until

the nuts brown. Cool slightly, then

pour over the tiramisù; dust with

cocoa powder and serve. 

Authentic tiramisù is prepared

by dipping the lady fingers in

either coffee or espresso. With

this fruity variation, serve the

espresso in small cups with the

dessert. 

INGREDIENTS for 6–8:

For the iced cream:

7 oz amarettini (tiny amaretti)

6 Tbsp cold espresso coffee

3 very fresh eggs

6 Tbsp sugar

1 tsp vanilla sugar

16 oz mascarpone

Cocoa powder and confectioners’
sugar, for dusting 

For the cherries:

1 lb sweet cherries
1⁄4 cup dry red wine
1⁄3 cup balsamic vinegar

3 Tbsp of honey

PREPARATION TIME: 45 minutes
REFRIGERATING TIME: 4 hours
THAWING TIME: 2 hours
PER PORTION (WITH 8 
SERVINGS): about 535 calories

1 Place the amarettini in a

strong plastic bag and crush them

with the rolling pin to make

medium-coarse crumbs. Mix the

crumbs with the espresso.

2 Separate the eggs. Beat the

egg yolks, sugar, and vanilla

sugar until fluffy and pale; fold in

the mascarpone. Beat the egg

whites until stiff peaks form and

fold them into the mascarpone

mixture. Pour the mixture into a 9

× 5-inch loaf pan and freeze for

about 4 hours. Two hours before

serving, remove the semifreddo

from the freezer and thaw in the

refrigerator for 2 hours. 

3 Meanwhile, pit the cherries.

Bring the red wine, vinegar, and

honey to a rolling boil in a sauce
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pan. Cook for about 10 minutes or

until it thickens. Add the cherries

and simmer over medium heat for

3–4 minutes. Allow the cherries to

cool off in the juice.

4 Briefly set the loaf pan with

the semifreddo in very hot water.

Invert it onto a plate and unmold;

cut it into slices. Serve the slices

on small plates surrounded by the

cherries. Dust with cocoa powder

and confectioners’ sugar. Serve

immediately. 
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2 Separate the eggs. Beat the

egg yolks and sugar in a large

bowl until fluffy and pale. Fold in

the nuts. In separate bowls beat

the heavy cream and egg whites

until stiff peaks form; fold each

into the nuts. Spoon the mixture

into six 5–7-oz custard cups or

glass dessert cups and freeze for

about 1 hour.

3 Break the chocolate into

small pieces and combine it with

the milk in the top of a double

boiler. Melt the chocolate over

simmering water. Add the cinna-

mon and stir well. Drizzle some of

the chocolate over the iced

cream; if desired, invert the cups

and unmold onto dessert plates.

Serve immediately with the

remaining chocolate on the side. 

Torrone is a sweet candy made

with egg white, sugar, honey, and

almonds or hazelnuts. This

dessert is made with very similar

ingredients. 

INGREDIENTS for 8–10:

5 medium peaches

1 vanilla bean 
3⁄4 cup sugar
1⁄4 cup lemon juice

4 very fresh eggs

16 oz mascarpone

5–6 oz lady finger cookies (about
22–24 cookies)

6 Tbsp mixed nuts

2 Tbsp butter

Cocoa powder, for dusting 

PREPARATION TIME: 30 minutes
REFRIGERATION TIME: 8 hours
PER PORTION (WITH 10 
SERVINGS): about 480 calories

1 Bring a large pot of water to

a boil. Blanch the peaches and

rinse under cold water. Peel, pit,

and slice them into thin wedges.

With a sharp knife, cut open the

vanilla bean and scrape out the

seeds. Combine the peaches, 1⁄4

cup of the sugar, the vanilla

seeds, and the lemon juice in a

large saucepan. Simmer over

medium heat for 5 minutes; set

the mixture aside to cool. 

2 Separate the eggs and beat

the egg whites until stiff peaks

form. Beat the yolks with another
1⁄4 cup of sugar until fluffy and

pale; fold in the mascarpone then

fold in the egg whites.

3 Line a square baking pan

with a layer of lady finger cookies

and cover the cookies with some

of the peaches. Spread this layer

with some of the mascarpone

cream; layer with the remaining

lady fingers and peaches, then

top with the remaining mascar-

pone cream.

Semifreddo al Torrone 
Nougat Honey Semi-Iced Cream (Lombardy)
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INGREDIENTS for 6:
1⁄2 cup each peeled almonds and

hazelnuts
1⁄2 cup honey

2 very fresh eggs

2 Tbsp sugar
1⁄2 pint heavy cream

3.5 oz dark chocolate

2 Tbsp milk

Pinch ground cinnamon

PREPARATION TIME: 30 minutes
REFRIGERATING TIME: 1 hour
PER PORTION: about 395 calories

1 Finely chop the almonds and

hazelnuts. Place the honey in a

metal bowl and beat it over sim-

mering water for 10–15 minutes

or until it becomes dark in color.

Fold the nuts into the honey and

remove from the heat, stirring

occasionally as it cools.
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Tiramisù alla Pesca 
Peach Tiramisù (Veneto)


