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Zabaglione Cream

Ingredients

600 g. eggs yoke

600 g. sugar

80 g. flour

2 each vanilla sticks

500 g Marsala wine

500 g Muscat wine or other wine.

Boil the wine together with the scrape of the vanilla sticks; add in the mixture of egg yolk sugar and flour to the boiling wines. When you put the mixture into the liquid reduce the flame and then stir in until the cream boil again. Cool it and it will be ready to use for your filling application.
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