C.J.’s Super Easy Tiramisu 

Ingredients:

2 - 8oz bars
cream cheese, room temp 

3 tbsp.

milk


2 cups

heavy cream

2/3 cups
confectioner’s sugar

1/4 cup
Chambord liqueur

1 tsp.

Vanilla

1 16oz pkg.
Sarah Lee large pound cake, sliced thin (1/4”)

1 cup

very strong coffee

1 1/2 cup
good quality semi-sweet chocolate, grated or shaved

Instructions:

1. Beat cream cheese until fluffy; add milk & beat until fluffy again.

2. Add confectioner’s sugar, vanilla, liqueur until mixed thoroughly.

3. Separately, beat heavy cream until soft peaks form.  Fold into cream cheese mixture.

4. Layer pound cake slices around sides and bottom of spring-form pan.

5. Brush pound cake with coffee.

6. Layer ½ cream cheese mix; then ½ chocolate.

7. Layer rest of pound cake; brush with coffee.

8. Layer rest of cream cheese mix; top with remaining chocolate.

9. Cover and refrigerate 4 hours or overnight.

Makes 8 servings.
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