CASA ITALIA
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RECIPE:
7 oasted Panetdone tith
Maécar/?one ard .Brano/y Creanr

Serves: 6
Prep Time: 15 minutes
Cooking Time: 5 minutes
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18 slices of Augusta Panettone (6¢cm squares,1cm thick)
3 eggs

3 Tbs. caster sugar

250gr Italian mascarpone

12 cup mixed berries

50ml Brandy

30gr dark chocolate (min.65% cocoa), shaved

20gr icing sugar

Copyright © Casa Italia Gourmet Food & Wines Pty Ltd, 2011-12 | t: 1300 909 400 | f: 1300 969 440
www.casaitalia.com.au | sales@casaitalia.com.au



CASA ITALIA

% @‘/)j, GOURMET FOOD & WINES

RECTPE:
7T oasted Panetlone toith
Mascarpone and Brandy Cream

Method:
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. Separate the egg white from the yolks in two different large bowls.

. Beat the egg white with an electric whisk to a hard peak consistency.

. Add sugar to the yolks and beat until smooth.

. Add the mascarpone cheese to the yolk and sugar and stir trough, then add the brandy and

keep stirring.

. Now gently fold the beaten egg whites into the mixture a little at a time.
. On a low heat place the panettone slices in a large non-stick pan, a couple minutes on each

side, just to get a little colour on them.

. To serve, lay down a slice of panettone and cover it with the mascarpone cream then add a

few mixed berries and repeat this 2 more times to create 3 layers of panettone, just like as-
sembling a lasagne. Repeat this step 3 more times.

. Serve with dark chocolate shavings on top and a dusting of icing sugar, dollop the remaining

cream on the side with some mixed berries.

Chef Note: Choose an Italian mascarpone cheese, it will have a better taste and texture.

Kecipe created by Chef Consultat Luca Ciano
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