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Spoon dessert with mascarpone

and lemon cream



Ingredients
Mascarpone 400g

Yolks 4

Egg whites 2

Sugar (cane too) 160g

Digestive Cookies 250g

Butter 125g

Lemon Cream q.b.



Preparation of
 the mascarpone cream

1. Pour the mascarpone in a bowl.

2. Add the 4 yolks and the sugar, whip.

3. In a separate bowl whip up the egg
     whites well.

4. Add the whipped egg whites to the mascarpone
    cream and mix very gently from bottom up.
    Mix well.

1. Mix the cookies.

2. In a pot melt the butter and add the cookies, mix well until
     the butter is completely absorbed.

3. In a mold, preferably a glass mold, make a layer with
    the cookies of 1cm.

4. Add a layer of lemon cream leveled on the layer of cookies.

5. Add the mascarpone cream on top and level as well.  

6. Let it rest in the refrigerator for at least 2 hours before
    serving and decorate with fruits on too. 

 

Compose


