Zabaglione

Ingredients for 1 litre preparation:

WATER 100 ¢
[CING SUGAR 80
EcG yolks 150 ¢
DRY WHITE WINE 50¢
Ingredients |Weight Action
Water 100 g
1 White wine 50g Drizzle
Icing sugar 80g
2 Eggyolks 150 g Foldin

CHEF'S TIP

The white wine can be replaced with champagne or sweet wine. It can also be flavoured by blending
mint leaves in step 1.
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