Tiramisu

Ingredients:

1 litre of sweetened coffee( Amaretto or rum optional)
5 eggs
200 g of granulated sugar
500 g of mascarpone
400 g of lady fingers( Savoiardi )

Method of preparation:

Make one litre of coffee with sugar and leave it cool a little-you will dip lady fingers in it later on.
Put egg yolks and egg whites in two separate bowls.
Boil water in a pot for double boiling(cooking over steam).
Whisk egg yolks with 100 g of granulated sugar over steam and continue whisking for about 10 minutes, until sugar is dissolved. Remove from the steam and whisk until thick and lemon-colored.
Then mix in 500 g of mascarpone.
Dissolve 100 g of sugar with 4 table spoons of water in a pot over low heat. Whisk 5 egg whites until they are frothy and then slowly sip the dissolved sugar while whisking and continue whisking it until you get a firm cream. Slowly add whisked egg whites to the cream and put it in the refrigerator.
The beauty of tiramisu is that you can  arrange it in individual cups or glasses or in one bowl or baking tray. Whatever you choose,the next step is to dip lady fingers one by one in coffee and lay the as the first row. Cover them with half of the cream, lay the next row of lady fingers and cover them with the rest of the cream. Dust with cocoa powder and put in the refrigerator for minimum 2 hours, best overnight.

Best when shared with loved ones. Enjoy!






Tiramisu

Sastojci:
1 l zaslađene kave (dodati Amaretto ili rum po želji)
5 jaja
200 g šećera
500 g mascarpone sira
1 veliki paket (400 g) piškota (Savoiardi)

Priprema:

Skuhati litru kave sa šećerom i ostaviti da se malo ohladi. U nju ćemo poslije namakati piškote.
Odvojiti žutanjke od bjelanjaka u zasebne zdjele. Kremu od žutanjaka kuhat ćemo na pari pa je potrebno zakuhati vodu u loncu.
Žutanjke sa pola količine šećera (100 g) miksati na pari dok se šećer ne otopi, 10-ak minuta. Skinuti s pare i miksati dok se krema ne zgusne i postane limun svijetlo žuta.
U tu smjesu umiješati mikserom 500 g mascarpone sira.
U lončiću otopiti na laganoj vatri 100 g šećera sa 4 žlice vode. 
Miksati bjelanjke dok ne pobijele i polako dodavati otopljeni šećer te miksati sve dok se smjesa ne pretvori u čvrsti sjajni snijeg.
Postepeno dodavati snijeg špatulom  u kremu od žutanjaka i mascarponea lagano miješajući.
Staviti u hladnjak.
Tiramisu možete pripremiti u jednoj velikoj posudi ili u pojedinačnim šalicama ili čašama. Što god odlučili sada je potrebno pripremiti posude za slaganje.
U kavu namačemo piškot po piškot (1-2 sekunde) i slažemo prvi red. Premažemo polovicom kreme te slažemo drugi red piškota namočenih u kavu. Završavamo s ostatkom kreme te posipamo kolač kakao prahom. Staviti u hladnjak na 2 sata ili najbolje preko noći.
Najbolji je kad se dijeli s voljenim osobama. Uživajte 
[image: Povezana slika]

Plain dark-flour fritters from Primošten

Ingredients:

6 yogurts
1 kilogram of soft flour
3 egg yolks
1 lemon zest
1 orange zest
2 raising agents
4 vanilla sugars
3 spoons of rum

Method of preparation:

Mix all the ingredients and add raising agent in the end.
Take the prepared dough into your hands, make a fist and using a tea spoon remove the amount of the dough that gets out between your thumb and index finger(while forming a fist) and put it into the heated oil. Fry them until golden-brown and sprinkle them with sugar while being hot.
According to your taste, you can also add raisins to the mixture.






















Primoštenske fritule

SASTOJCI:

6 kom jogurta
1 kg brašna-glatkoga
3 žumanjka
Korica od 1 limuna
Korica od 1 naranče
2 praška za pecivo
4 vrećice vanilin šećera
3 žlice ruma

PRIPREMA:
Sve navedene sastojke izmješajte, a na kraju dodajte prašak za pecivo.
Zatim rukom uhvatite pripremljeno tijesto, stisnite šaku i koliko iziđe tijesta skinite žlicom i stavljajte u vruće ulje. Pecite do zlatnožute boje i vruće pošećerite.
*** U kolač možete po želji dodati i grožđice.
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