


STRAWBERRY & MASCARPONE TIRAMISU
Chef Gary Parsons

Ingredients SERVES 10 PORTIONS
FCO006 Fresh As Strawberry Slices 30g

FC047 Fresh As Strawberry Powder 20g

Savoiardi Sponge Fingers 10

Roasted Strawberries

Strawberries 30g
Icing Sugar 30g
Lemon Juice 30g

Strawberry Gel

PU037 Ponthier Strawberry Purée 100ml
MSK Ultra Tex lg
Sweetened Mascarpone

IT029 Galbani Mascarpone 500g
Icing Sugar 15g

Strawberry & Sponge Mix
Strawberries 10

Savoiardi Sponge Finger 5



Roasted Strawberries

1. Pre-heat the oven to 185°C. Remove the stalks and wash the strawberries.
2. Once dry place in a large bowl, add the icing sugar and lemon juice to the
strawberries and carefully mix to dissolve the sugar.

3. Place the strawberries on a lined baking tray facing up, spoon the sugar
syrup from the bowl over for the strawberries. Roast in the oven for 15
minutes.

Strawberry Gel
Blend together the puree with the MSK Ultratex, pass through a fine sieve
and pour into a squeeze bottle.

Sweetened Mascarpone
Whisk the marscapone and icing sugar.

Strawberry Salsa
Remove the stalks and wash the strawberries, then brunoises them, mix with
the purée, chop the Thai basil. Mix together.

Strawberry & Sponge Mix

Remove the stalks and wash the strawberries, place into a large bowl and
mash the strawberries using a fork. Break the sponge fingers into the mashed
strawberries and mix together, until it’s a smooth paste.

1o Serve
Quenelle the mascarpone onto the plate, add the Strawberry Gel, Roasted
Strawberries, Strawberry Salsa and Strawberry & Sponge Mix.

Finish with the broken sponge fingers, Fresh As Strawberry Pieces and a
little sprinkle of Fresh As Strawberry Powder. Add the Thai basil leaves and

arrange over the ingredients.



STRAWBERRY & MASCARPONE TIRAMISU
with a Strawberry Salsa, Gel and Roasted Strawberries






