
B E R R I E S  S A B A Y O N

CHEF BABA

1  pt .  Strawberry –  cut  bit  s ize

1   pt .  Raspberry

1   pt .  B lackberry  or  B luberry

1   p inch fresh Mint

6  mini  Almond Biscott i  -  opt ional

6  Wine glasses or  Mart in i  Glasses

 

SABAYON:

6 Egg Yolks

3 oz.  Sweet Marsala –  F lor io or  Columbo

brand

6 tbsp.  Sugar

1  pinch Vani l la extract

1  pinch Cinnamon

1 shot Kaluha or  Gran Marnier  l iquor 

1  pan with water for  a double boi ler

I N G R E D I E N T S

Separate egg yolks  into a large stain less

steel  bowl (save egg whites for  another

recipe).  Add the sugar ,  marsala,  c innamon,

vani l la & l iquore.  Whisk together to combine.

Place bowl on top of the steaming double

boi ler  bath & WHISK CONSTANTLY,

VIGOROUSLY unt i l  you achieve a l ight ,  f luffy

pudding l ike custard.  Do Not make

scrambled eggs!

Test  your Sabayon with the back of the

spoon (Nape’  test) .  

Pour hot Sabayon over berr ies ,  garnish w/

mint & biscott i .

 

M E T H O D

BON APPÉTIT


