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Tools You Will Need: 
 

● Kitchenaid mixer with whisk attachment or hand held mixer  
● Double boiler-You will need a pot and then a stainless steel bowl that fits on top 
● Whisk 
● rubber spatulas 
● 9 x 13 glass or metal pan 
● measuring spoons 
● measuring cups 
● piping bag (decorative large star tip-optional) 
● mesh strainer for dusting cocoa 

 
Additional Prep 
Please Prep the Following Items Before Class Starts 
 

● Have all tools out and ready 
● Premeasure (do not pre-cut) ingredients 
● Make coffee ahead of time and make sure it is completely chilled 
● Put Kitchenaid metal bowl and whisk in either fridge or freezer  
● If using hand held mixer put attachments and large metal bowl in fridge or freezer 
● Set out the mascarpone cream 15 minutes before class starts in order to soften 
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Mise en place 
 
Mise en place (MEEZ ahn plahs) is a French term for having all your ingredients measured and 
prepped before you start cooking. Pans are prepared. Mixing bowls, tools and equipment set out. It is a 
technique chefs use to make meal preparation easier. It allows you to focus on the creation of your 
meal, and minimizing distraction.  
 
We recommend that you set yourself up for success in our classes by using this technique in order to 
be fully prepared for class. 
 
Practicing mise en place has several benefits: 
 

● Any missing ingredients can be spotted before it's too late.  
 

● Special preparation for ingredients -- such as toasting nuts, letting certain ingredients come to 
room temperature, etc. -- can be handled BEFORE cooking rather than in the midst of another 
preparation step when time delays may affect food quality. 
 

● You can group ingredients or place them in the order used to assure all recipe steps are 
included. 
 

● It makes complicated recipes more fun to prepare when you're no longer doing a juggling act 
and struggling to do several things at once. 

 
 
 
 
 
 
 
 
Mise en place in a  
professional kitchen setting 
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How to prepare for our classes: 
We try to keep things simple.  
 

● For our classes, just read the top part of the recipe (ingredients) and, 
● Pre-measure everything out, have them ready in small bowls or whatever you have. Put 

them in order.  
● Have all of your utensils, pots and pans out. Look at the Tools you will need section of 

our recipe handout to make sure you have everything 
● Look at the additional prep section (if listed) to see if any additional prep is needed 
● Have your cutting board clear, and your knife ready. 
● You don’t need to chop or cut anything, we’ll do that in class! 
● Read through the bottom part of the recipe, just so you know what to expect to be doing 

in class and anticipate any issues you might face 
● This is supposed to be fun. Things may happen. Cooking does not have to be an exact 

science, it’s ok if we make mistakes, we just roll with it. We want you to feel free to relax 
and have a great time with us! 
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Shopping List 
 
2-16 oz tubs of mascarpone 
8 oz. sugar 
1.5 oz of brandy, rum or kahlua 
1 cup heavy whipping cream 
4 eggs  
16 oz strong coffee or espresso, your choice 
44 lady fingers-large package 
cocoa powder for dusting 
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Glorioso’s Famous Tiramisu 
Yield: 9 x 13 Pan 
_______ 
 
For the tiramisu cream: 
2 lbs of BelGioioso Mascarpone-available in the Glorioso’s Deli 
4 oz. sugar 
1.5 oz brandy, rum or kahlua 
1 cup heavy whipping cream 
 cooked and cooled eggs 
 
For the eggs: 
4 eggs 
4 oz of sugar 
 
For the coffee: 
5 oz of strong coffee or espresso, your choice 
-make ahead of time and completely cool off 
 
For building Glorioso’s Famous Tiramisu: 
Balocco Savoiardi Ladyfingers-17.6 oz package 
coffee 
tiramisu cream 
cocoa powder 
piping bag-with optional large star tip 
9 x 13 glass or metal pan 
_______ 
 
 
1.Separate eggs and set egg whites aside for another use.  
2. In a double boiler put a couple of inches of water in the bottom pot, making                

sure it does not touch the bottom of the bowl on top. Bring water to a boil then                  
turn down to simmer. 
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3.Add egg yolks and sugar to a metal bowl and set on the pot of water and start                  
whisking constantly until it is a thick consistency and the color lightens and the              
size has at least doubled. 

4.Place the metal bowl with eggs on an ice bath to cool the eggs off. 
5.Place whipping cream in the chilled stainless steel bowl and whip on high             

speed until stiff peaks just begin to form. 
6.Add the mascarpone to whipped cream and mix on high for about 1 ½ minutes. 
7.Scrape sides with rubber spatula. 
8.Add the cooled egg mixture. 
9.Mix again on high speed until thick and fluffy. 

10. Scrape the bowl again and add the brandy, or liquor of choice, and mix only 
until combined. 

11. Scrape cream out of the bowl and into a pastry bag with either the tip cut   out 
or fitted with a large star tip. 

12. Set up all ingredients in an assembly line: ladyfingers, coffee, pan and pastry 
bag. 

13. Dip ladyfingers in coffee and line the bottom of the pan. 
14. With your pastry bag, pipe cream onto ladyfingers or using a spatula spoon 

cream on top and smooth out. 
15. Repeat ladyfingers by dipping them in coffee and arranging them on top of 

cream, going in the same direction as the ones on the bottom. 
16. If using a piping bag, pipe the remaining cream on top. 
17. Dust with cocoa powder. 
18. Refrigerate for at least 6 hours before serving. 
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