INTERGALACTIC SABAYON yields 4 portions
                                recipe developed by The Clever Cleaver Brothers®
   2 cups fresh strawberries halves


      

      yolks from 4 large eggs

   2 cups 1” fresh peach pieces




1/4 cup sugar

   2 tablespoons sugar






1/4 cup of Chambord Liqueur or 

1/4 teaspoon cinnamon




                 Grand Marnier Liqueur

1/4 teaspoon nutmeg

1.
In a mixing bowl, combine cut fruit with 2 tablespoons sugar, cinnamon and nutmeg. Divide this between four 1-cup size serving dishes and refrigerate. This step can be done in advance.

2.
Just prior to serving, in a clean stainless steel bowl, lightly whip the egg yolks, 1/4 cup sugar and your choice of liqueur until the sugar dissolves (approximately one minute).

3.
Place the bowl over a simmering pot of water. NOTE: do not have the water boiling. Whip constantly until this becomes slightly thickened and you can see ribbons (approximately five minutes). NOTE: if this is cooking too fast, remove the bowl from the water bath and whip it on the counter.

4. 
When it reaches the correct consistency, let the bowl sit on the counter for five minutes. Then, whip it for approximately one minute just prior to service (not on the water bath). This will fluff it up.

5.
Pour in equal amounts over the fresh fruit mixture. Enjoy.
