TIRAMASU yields 9 portions
recipe developed by The Clever Cleaver Brothers®
 36 lady fingers




1/2 cup crumbled almond paste

1/4 cup prepared expresso coffee


   2 tablespoons ground sweet chocolate

   8 oz. softened cream cheese



1/4 cup whipping cream, whipped to a soft peak
   1 cup plain yogurt




   1 tablespoon ground sweet chocolate
      

1/4 cup kahlua








1.
Line the bottom of an 8x8x2-inch glass baking dish with 18 of the lady fingers, flatside up. Sprinkle the expresso coffee over the lady fingers.

2.
In a bowl, use electric beaters to mix together the softened cream cheese, yogurt, kahlua, crumbled almond paste and 2 tablespoons of ground sweet chocolate until smooth.

3.
Fold the whipped cream into this mixture.

4.
Place half of the mixture over the lady fingers and spread evenly.

5.
Place a layer of the remaining 18 lady fingers over the cream cheese mixture and top the lady fingers with the remaining cream cheese mixture. Spread the mixture evenly. 

6.
Sprinkle the top with the 1 tablespoon of ground sweet chocolate. Cover with plastic wrap and


refrigerate for a minimum of 5 hours.

7.
Cut the Tiramasu and enjoy.
