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Delicious Chocolate Tiramisu

Looking for a
unique present?

Gift Vouchers || o

. 60ml Madeira
available from £50. 200g plain chocolate, broken into pieces

200g milk chocolate, broken into pieces
Welcome to Pudding Pie Cookery School! 6 free range eggs, separated

1kg mascarpone
400g Madeira cake, broken into pieces or cubed
Cocoa powder for dusting

INGREDIENTS Serves 6 -8

Over the past month we have been running a series of
road-shows with WRAP & Love Food Hate Waste to
promote the use of food leftovers. If you fancy trying out - Put half of the sugar and water in a pan and bring to the boil,
some delicious free recipes made from leftovers visit: stir in the Madeira then leave to cool.

WWW |0vef00d hatewaste com - Melt the plain and milk chocolate in a heatproof bowl over a

pan with gently simmering water.
- Leave to cool slightly.
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We've also been busy in schools running ‘Healthy Eating - Whisk the eggs yolks and remaining caster sugar together

Workshops’ Studies have shown 50% of children are until light and fluffy.
overweight by the age of just 2. Some schools are trying - Beat in the mascarpone until combined.
to reverse this trend, by educating children at a young - Carefully fold the mascarpone mixture into the chocolate.

- Place half the Madeira cake in the bottom of the serving dish
orin glasses.
- Pour half the Madeira syrup over the cake.

age; these courses are great fun and will hopefully give
them some life skills and start to improve their health now

and for the future. You can benefit your child by enrolling - Cover the sponge with the mascarpone mixture. Repeat with
them on one of our kid’s courses either in your own home another layer of cake, syrup and mascarpone.
or here at Pudding Pie Cookery School. - Chill, then dust with cocoa powder before serving.
Check on-line Blog for the latest news. More free recipes - www.puddingpie.co.uk
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Our Duke of Edinburgh cookery workshop is

We run regular adults & children’s cookery courses proving ever popular. It’s great to see so many
here at Pudding Pie and in your own home. Check out young people doing something worthwhile and
our website for all the latest dates, prices and courses learning a life skill at the same time. Available to

we have on offer. There are plenty of delicious choices, young people 14 -25 years old. Know someone
so hopefully there’s something available for everyone! who may be interested? Visit www.dofe.org

WWW. pud d i ng pie_co_ u k For more DofE course details visit our website.




