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Ingredient List 

7 egg yolks [385 calories] 

½ cup granulated white sugar [387 calories] 

1/3 cup sweet marsala wine, plus 2 tablespoons [57 calories] 

8 ounces mascarpone cheese, softened to room temperature [800 calories] 

1 cup heavy cream [800 calories] 

1 cup brewed espresso coffee 

1 ounce dark chocolate [140 calories] 

¼ cup dark rum [198 calories] 

1 teaspoon vanilla extract 

36-48 ladyfingers, preferably from Italy [1170 calories] 

¼ cup unsweetened cocoa powder, for dusting 

 

Recipe 

Makes about 15 slices 

Calories per serving: 265 

 

Take a small bowl and put into the freezer to chill. 

 

Fill a small saucepan ½ - ¾ way full with water and bring to a boil on the stove top. Set a medium heatproof 

bowl over the boiling water (not into the bowling water, over it), then add the eggs and sugar. Using a large 

whisk, cream the eggs and sugar together well, then add the marsala wine. Whisk the mixture continuously for 

about 5-8 minutes, or until the mixture becomes thick and has just about doubled in volume. Remove from heat 

and allow mixture to cool completely, about 10-15 minutes. 

 

* You have to be patient with this step. Your arm will hurt from all the whisking, and it does really take at least 

7 minutes of constant whisking, but it’s worth the work, I promise. * 

 

Remove the chilled bowl from the freezer and add the heavy cream. Using an electric mixer at medium-high 

speed, whip the cream (~ 4-5 minutes) until soft peaks form.  

 

Brew the espresso, or use instant espresso powder to make 1 cup worth of espresso. In a small saucepan over 

medium-low heat, combine the espresso, chocolate, rum, vanilla extract, and remaining 2 tablespoons of 

marsala wine. Stir constantly until the chocolate is fully melted and the mixture is smooth. Remove mixture 

from heat and allow to cool completely, about 15 minutes. 



 

* Depending on how hot your espresso is, you may not even need to heat this mixture to melt the chocolate. If 

you’ve brewed the espresso in advance and allowed it to cool, you will need to heat everything up together over 

the stove top. * 

 

Arrange a 9 x 13 inch glass baking dish, saucepan with chocolate mixture, and ladyfingers on a work surface. 

Quickly dip each ladyfinger into the chocolate mixture, just enough to moisten both sides of the ladyfinger, but 

not enough so that the ladyfinger becomes mushy, and then arrange in the baking dish until you have one full 

layer of ladyfingers in the baking dish.  

Once egg, sugar, and marsala wine mixture has fully cooled, stir in the mascarpone cheese until smooth. Fold in 

the whipped heavy cream mixture to lighten the cheese topping. Spread ½ of this mixture over the ladyfingers 

in the baking dish. Repeat the dipping process with the remaining ladyfingers, arrange on the cheese layer, and 

then spread the remaining ½ of the cheese mixture over top of the ladyfingers.  

 

Cover baking dish with plastic wrap and refrigerate for 12-24 hours. Slice and serve with a dusting of cocoa 

powder on top. 

 

 


