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Ingredients 8 Portions
 = Kot�nyi Produkte

4 pcs. Pe�ches

100 g Gr�nul�ted sug�r

500 g M�sc�rpone

180 g Buttermilk

200 g L�dyfingers

200 g Am�retti

1 pcs. Lemon

1 tbsp. Powdered sug�r

2 tbsp. Am�retto

2 tbsp. W�ter

3 tbsp. Pe�ch syrup

1 pkt.  Bourbon V�nill� Sug�r

1 pcs.  Bourbon V�nill� Pods,

Whole

Fruity Pe�ch Tir�misu

180—200 Min

Prep�r�tion

1 To m�ke this glorious, summery pe�ch tir�misu, firstly cut the pe�ches in

h�lf, remove the stones �nd dice the pe�ches. Then �dd them to � p�n with

the gr�nul�ted sug�r �nd he�t over � medium he�t.

2 Stir occ�sion�lly �nd �llow to simmer for 10 minutes. Then �llow to cool �nd

thicken. Blitz with � h�nd blender 2–3 times to puree. Put �round 5

t�blespoons of the pe�ch compote to one side.

3 Then use � whisk to combine the buttermilk with m�sc�rpone, powdered

sug�r, the v�nill� pulp from the pod �nd the V�nill� Sug�r. Gr�te the zest of

the lemon �nd stir it in.

4 Combine the pe�ch syrup with w�ter �nd �m�retto in � cup. Line h�lf of

the b�king dish with h�lf of the l�dyfingers �nd spre�d h�lf of the syrup

mixture over them.

5 Then roughly crumble h�lf of the �m�retti over it. Now spre�d h�lf of the

m�sc�rpone cre�m �nd the compote over it. Repe�t the steps with the

l�dyfingers, syrup �nd �m�retti. Cover with the rest of the cre�m �nd

compote.

6 G�rnish with the rem�ining compote or fresh pe�ches �nd chill in the

fridge for �t le�st 2 hours.


