	      Tiramisu

40 to 60 lady fingers

16 large eggs

2 cups sugar

3 lbs.   Mascarpone cheese

½ cup sweet Marsala wine or brandy

8 large egg whites beaten to stiff peaks
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3 cups cold strong espresso

1 cup cocoa

Shaved chocolate for garnish

-Beat yolks and sugar until thick. (Pale yellow in color)

-Fold in the cheese & Marsala until smooth.

-Then fold the egg whites into the cheese mixture until smooth.

-Cover the bottom of the Pyrex with the mascarpone mix 

-Dip the ladyfingers lightly in the espresso and layer them on top
  of the mix going one way.  

-Sprinkle with cocoa.

-Layer more cheese mixture and repeat with ladyfingers going
 opposite  way.
-Top out with remaining cheese. Cover and refrig or freeze until
 you serve 

-Place on plate and garnish with shaved chocolate or
 Hershey syrup and a  fresh strawberry ½ with top

This recipe should cut in 1/2 for a home version

Enjoy!   Chef Jackson York, Executive Chef
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