
Level 5 Minced and Moist
Tiramisu

Ingredients

• Maderia cake (pre-bought) 200g
• Cocoa powder for dusting.
• 225g of mascarpone
• 225g of fromage frais
• 55g of sugar
• 100ml of coffee
• 100ml of cream

Method

• Slice madeira cake and mix with cream and coffee. 
• Blend using food processor. Add additional cream as 

required to form base. 
• Put a layer of cake in a shallow bowl.  
• Whisk the mascarpone, fromage frais and then stir in 

the sugar in a bowl. 
• Cover the cake layer with a layer of cream cheese.
• Sprinkle with cocoa powder for decoration. 

Mashterchef Recipe by Katie 


