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Cultural Cooking 
Tiramisù By Bettina Weber 
“A nice German girl who cooks pretty good Italian food!” laughs 
Bettina Weber as she thinks about her favourite recipes. 
In 2007, Bettina went to Italy for the first time. “I just loved 
Italy— the people, the art, the food, and the lifestyle,” 
she exclaims. In 2009, she created Boutique Firenze and 
began importing fine Italian gloves and scarves, selling 
them part-time. In 2017, she opened a glove shop which 
also carries unique artisan gifts from both Italy and Canada, 
including Venetian glass jewellery, fine Italian toiletries and 
stationery, scarves, purses and other accessories designed 
by First Nations artists from the Pacific Northwest, Peace 
by Chocolate from Nova Scotia, Saltwater Handknits from 
Newfoundland, aprons and shopping bags from London’s 
World Tailors, classic children’s toys by Elliott Woodworking 
of Old South, and so much more.
“Enjoying the cuisine of Italy is an important part of my travel 
experience,” says Bettina. Here she shares her favourite 
Tiramisù recipe,  from the Hotel Villa Cipriani in Venice:
5 egg yolks
5 tablespoons (3 oz/90 g) sugar
1 cup (8 oz/250 g) mascarpone cheese at room temperature
3 egg whites
1/3 cup (3 fl oz/80 ml) heavy whipping cream
1 tablespoon dark rum, or to taste
1 tablespoon fresh lemon juice
1 teaspoon vanilla extract
16 ladyfinger biscuits (Savoiardi cookies)
1/4 cup (2 fl oz/60 ml) freshly brewed espresso coffee
Unsweetened cocoa powder for dusting
In the first large bowl, beat the egg yolks and 3 tablespoons 
of the sugar until pale in colour. Add the rum and beat until 
well blended. Mix in the mascarpone until smooth and light; 
do not overbeat or the mixture may separate.
In a second bowl, beat the egg whites with the remaining 2 
tablespoons of sugar until stiff, glossy peaks form (note—
be sure to clean the beaters after the mascarpone mixture 
and before the eggwhites, also after eggs and before the 
cream). In a third bowl, beat the cream until stiff peaks form; 
now fold into the mascarpone mixture the whipped cream, 
lemon juice and vanilla. Next, fold the egg whites into the 
mascarpone & cream mixture.
In a shallow dish, pour the coffee and briefly dip the ladyfingers, 
one at a time, to wet both sides with coffee. Arrange in a single 
layer in a 9 inch glass bowl, and cover with half the mascarpone/
cream/egg mixture. Repeat with the remaining ladyfingers and 
mascarpone mixture. Dust the top with cocoa powder and 
refrigerate for at least 4 hours or overnight before serving.
“I sprinkle Kahlúa on the ladyfingers in the dish, before adding 
the next layer; also, I grate dark chocolate to decorate the top, 
instead of using cocoa powder,” Bettina says. Buon appetito!

Photos – Top: Bettina (right) with sister Marlaine and friend Cecilia 
enjoying dinner at Il Teatro, a favourite restaurant in Florence 
Middle: Bettina’s ‘mile high’ tiramisù. Right: Tiramisù at Ristorante 
Sasso di Dante, located just behind Florence’s famous cathedral 

Visit boutiquefirenze.ca or 3-189 Adelaide South to see more.


