TIRA MISU
Serves 6

First, make half a pint of strong black coffee, Espresso is best.  Add 4 to 6 tablespoons Tia Maria, or other coffee liqueur, put in a shallow bowl and leave on one side to get cold.

Next, separate three large eggs.  Put the yolks in a large bowl with 3 tablespoons of caster sugar.  Beat this until very thick, white and fluffy, and no grains of sugar remain, and it leaves a trail when you pull the beater across it.  An electric hand whisk is best for this, otherwise you’ll need to use a balloon whisk and a lot of elbow grease!

Now, open 2 250 gramme tubs of Mascarpone cheese.  Add this to the yolk mixture, a dessert spoon at a time, whisking between each addition, till you have a thick, smooth cream.

In another large bowl, whisk the egg whites with a pinch of salt till they form soft peaks.  It’s important that the bowl and the beaters are absolutely clean, if there’s any grease about, the whites won’t whisk.  When they’re ready, stir one tablespoon into the yolk mixture to loosen it, then, using a metal tablespoon, fold in the remaining whites in two or three lots, using gentle folding and cutting motions, turning the bowl with your other hand, till you have a smooth mousse.

Now, get out your best glass trifle dish.  Count out 24 sponge fingers.  Dip eight, one by one, into the coffee mixture, and put them in the dish, lining the bottom.  Spoon over a third of the mousse.  Then add more coffee soaked sponge fingers, and more mousse, and continue layering, till everything’s used up, finishing with a layer of mousse.

Smooth the top carefully, then cover the dish tightly with clingfilm, and chill in the fridge overnight, or for at least six hours.  Just before serving, take a Cadbury’s flake, still wrapped.  Make sure it’s tightly twisted at both ends, or you’ll be wiping up mess till Christmas!  Put it on the counter, and bash with your hand or a rolling-pin to reduce to crumbles.  Now, gently undo one end, and sprinkle the crumbles all over your uncovered pudding.  Serve up, and listen to the groans of pleasure!
