Tiramisu Serves 4
12 sponge fingers (2 eggs, 50g sugar, 50g SR flour)

250ml low fat custard (1 egg yolks, 1tbsp cornflour, 1 tbsp sugar, 250ml milk, 1 tsp vanilla essence)
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1 tbsp maple syrup or 1tsp sugar

50ml cold water 
2.5tsp coffee granules

200g cream cheese (optional)
1tbsp caster sugar

1 tsp vanilla syrup
15g cocoa

4 serving glasses

Method

1. Make sponge fingers using the whisking method of cake making:

· Preheat the oven to 200ºC/Gas 6.

· Grease and line a 23cm x 30cm swiss roll tin

· Whisk the eggs and sugar in a bowl until pale and fluffy. Mixture should leave a trail when whisks are removed.

· Fold in the flour and spoon the mixture into the tin, spread out gently. 

· Bake in the oven for 7-10 minutes, or until light and springy to the touch.

· Turn out onto a cooling wire

2. Make the custard by the blended method:

· Place milk in a small saucepan and bring to the boil.

· Meanwhile blend egg yolks, sugar and cornflour in a small bowl. (A little milk may need to be added to make a paste)

· Add the boiling milk to the cornflour mix. Whisk.

· Return to the heat and gently simmer until custard thickens stirring continuously. (leave to cool)

3. Dissolve coffee in 2tbsp boiling water with the sugar/syrup. Add cold water.
4. Beat together cooled custard, cream cheese, sugar and vanilla until smooth
5. Cut the sponge into fingers. Dip 2 sponge fingers in the coffee mix until soaked. Break into 1 of the glasses, top with custard and sprinkle with cocoa, repeat another layer
6. Do the same with the other 3 glasses and chill for at least an hour before serving
Per serving: 257kcals, 3.9g fat. 0.5g saturates
Chocolate layer desserts alternative:
Chocolate sponge replace 1 tbsp flour with 1 tbsp cocoa powder.

Soak the sponge in very strong hot chocolate instead of coffee.

Mix 1 dsp cocoa powder in with cornflour when making custard to make chocolate sauce
Add layers of fruit between sponge and custard eg summer fruits or strawberries

