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Recipe by: Laura Vitale
Serves 4

Prep Time: 10 minutes
Cook Time: 6 minutes

Ingredients

__4 Large Egg Yolks

___4 Thsp of Granulated Sugar

__4 Thsp of Liqueur of your choice, | like to
use either Marsala or Grand Marnier

1) Fill a medium saucepan with about 2 of
water and bring to a simmer over medium
heat.

2) In a large bowl, using a hand held Ao ‘b
electric whisk, whisk together the egg yolks "
and sugar until the mixture becomes thick @
and pale, about 3 minutes, add the liqueur,
whisk it in the egg yolk mixture, then place
the bowl over the saucepan and continue
to whisk as the mixture cooks and
thickens, this will take about 5 to 6
minutes.

3) Pour the mixture into your serving cups and serve right away! | like
adding raspberries to mine when | use grand marnier for a lovely bright
burst of flavor. Serve these with some biscotti and you will make anyone
you serve these to smile with pleasure :)

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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