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HOW TO MAKE
VANILLA GELATO

Ingredients

4 cups (1 litre) milk

6 coffee beans

1 small (2.5cm long) cinnamon stick
Small piece of lemon zest

1 large vanilla pod

1/8 tspn salt

1 cup (200 g) granulated sugar
5 large egg yolks

% tspn cornstarch

2 large egg whites

Method

Place a large bowl in the freezer to chill.
Place 3 1/2 cups (875ml) of milk in a heavy-
based saucepan and with the coffee beans,
cinnamon stick, lemon zest, vanilla pod and
salt over medium-low heat. Mix well and bring
to a boil. Lower the heat and simmer gently
for 10 minutes.

Beat the egg yolks, sugar, and cornstarch
in a medium bowl with an electric mixer on
high speed until pale and creamy. With mixer
on low speed, add the remaining cold milk
followed by the hot milk mixture. Return to
the saucepan and simmer over very low heat,
stirring constantly, for 2 minutes. Do not let
the mixture boil.

Remove from the heat and filter into the
chilled bowl. Let cool completely, stirring often.
Chill in the refrigerator for 30 minutes.

Beat 2 egg whites until stiff peaks form and
fold them into the mixture just before you
transfer it to your ice cream machine. Freeze
according to the manufacturer’s instructions.

HOW TO MAKE TIRAMISU

Tiramisu is one of the latest additions to
‘traditional’ Italian cooking. There are differing
stories to its origin. Some people believe it
was invented in the town of Treviso in
northern Italy. Some say it comes from Venice.

It is considered a semi-freddo (a dessert
served cold, but not frozen), and has many
variations, with the only constant ingredient
being the Mascarpone cheese.

Tiramisu means ‘pick me up or ‘tonic’
in Italian, due to its high energy content derived
from the eggs, sugar, chocolate and caffeine.

It is a simple layered cake of ladyfinger
biscuits soaked in espresso coffee and Marsala,
and layered with mascarpone cheese and
zabaglione, a custard made from egg yolks
and chocolate.

Ingredients

2 cups strong black espresso coffee
Y3 cup Marsala

4 eggs (separated and beaten)

Y cup caster sugar

500 grams caster sugar

500 grams Mascarpone cheese

300 ml lightly whipped cream

2 pkts Savoiardi Ladyfinger biscuits
Cocoa for dusting

Method

Beat egg yolks and caster sugar until
mousse-like. Beat cream into mascarpone and
fold in the egg mixture. Briefly dip the Savoiardi
biscuits into espresso coffee.

Start layering mascarpone cream and
espresso-soaked biscuits into dish. Cover and
chill. Dust tiramisu with cocoa powder. B
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Shop 13, Quality Street,
Whangarei Ph 09 438 2961

Tues - Fri 10am - late; Sat 8am - late; Sun 9am - late

™, from 14 December

Brunch
Lunch

Gelato

Coffee & Cake
Dinner

CAFE

CAFE.DELIL.CATER.BAR

ENJOY THE SUNNY VIEWS OVER WHANGAREI

FAIRTRADE, ORGANIC COFFEE
NEW SUMMER SALADS

Mon-Fri 8am-6pm, Sat 7.30am-3pm, Sun Sam-3pm

Dedicated to
customer service

BREAKFAST & LUNCH MENU
DELI CABINET

MONDAY TO FRIDAY 7AM - SPM
SATURDAY 8AM -5PM

88 Bank St, Whangarei, - 09 438 8084

NECTAR
DINING

:

ELEGANT SETTING ~ DELICIOUS FOOD
AWARD WINNING WINES

BOOK NOW FOR YOUR SPECIAL
NIGHT OUT AND RECEIVE A

Complimentary DESSERT

*some conditions do apply

Thursday - Friday - Saturday Spm - Late

www.nectarcafe.co.nz



