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Tiramisu with Brandy Custard 

For the sponge cake:  

 3 eggs 1 cup granulated sugar 

 1/3 cup water 

 1 teaspoon vanilla 

 ¾ cup all purpose flour 

 1 teaspoon baking powder 

 ¼ teaspoon salt 

Heat oven to 375°F. Line jelly roll pan with parchment paper or a silicone liner and grease generously.  

Beat eggs in mixer bowl on high speed until very thick and lemon-colored, about five minutes. Beat in 

granulated sugar gradually. Beat in water & vanilla.  

Mix flour, baking powder, and salt, then add gradually to egg mixture. Beat just till batter is smooth.  

Bake 12-15 minutes. Let cool before cutting.  

For the espresso: 

Mix 6 ounces espresso, ¾ cup half-& half, and ¼ cup sugar. Refrigerate till cold.  

For the custard:  

 6 large eggs 

 1/3 cup sugar 

 5 Tablespoons brandy 

 1 ½ pound mascarpone cheese, at room temperature 

Fill a large bowl with ice water leaving room to set another bowl inside without overflowing the water.  

Whisk eggs and sugar in a medium bowl ser over a saucepan of simmering water. Whisk constantly until 

thermometer registers 160°F, about 10 minutes. Set custard in the bowl of ice water and whisk briskly 

until cool. Whisk in the brandy. 

Put the mascarpone cheese in the bowl of a stand mixer, then add the cooled custard. Beat until 

smooth.  

Refrigerate until you’re ready to assemble the tiramisu.  

To assemble:  

Cut the sponge cake into the shapes needed to fit the pan or serving dishes you are using. Put one layer 

of sponge cake in the dish, then spoon the espresso mixture over until it soaks in, but is not swimming. 

Sprinkle a little brandy on the sponge cake. Spoon a layer of custard on top. Repeat the layers of 

sponge cake, espresso, brandy, and custard.  

To serve:  

Sprinkle the top of the tiramisu with cocoa powder.  


