Crepes:
90g butter
750ml milk
6 eggs
190g all-purpose flour
7 tbsp sugar
1 tsp vanila extract
1 tsp almond extract
pinch salt
vegetable oil or butter

Tiramisu cream:
250ml whole milk
1 vanilla bean
4 egg yolks
110g sugar
55g cornstarch
1 tbsp softened butter
60g mascarpone cheese
180g cream cheese

Assembly:
500ml heavy cream
2 tbsp confectioners sugar
2 tbsp vanilla extract
cocoa powder
chocolate flakes, raspberries (if desidered)

Crepes:
Melt the butter in a small pan until golden brown.
Heat the milk until steaming over medium heat and allow to cool for 10 minutes.
In a big bowl whisk the eggs, flour, sugar and salt. Slowly add the hot milk, browned butter,
and extracts. Cover and refrigerate overnight.
To make the crepes, bring the batter to room temperature. Place a nonstick 20cm skillet over
medium heat. Melt 2 tbs of butter or some oil in the pan.
Pour 1/3 cup of batter in the pan, swirl to cover the entire surface of the pan. Cook until the
top of the sides start turning brown, about 1 minute, carefully lift an edge and flip the crêpe with your fingers. Cook for another 10-15 seconds and remove it on a parchment lined plate.
Repeat until the batter finishes.( According to the original recipe, you’re supposed to get
30 crepes, but I got 20 using a 20cm skillet).
Tiramisu cream:
Warm the milk over medium heat until tiny bubbles form. Add vanilla beans and let rest for 10
minutes.
Whisk egg yolks with sugar until well combined in a heat proof pan. Gradually stir in the cornstarch.
Whisk the butter and cheeses in a separate bowl until smooth.
Temper the warm milk into the egg mixture, one cup at a time, stirring constantly, until all
milk is combined. Place the pan over medium heat and cook the mixture, whisking constantly,
until the cornstarch starts to thicken. Once the mixture resembles the consistency of mayonnaise, remove from heat and quickly strain it into the bowl of the cheese mixture. Stir
until the tiramisu cream is smooth and well combined. Chill for at least 4 hours covered with
a plastic wrap placed directly on the surface of the cream.
Assembly:
Whip the heavy cream with sugar and extract till it holds stiff peaks. Gently fold it into the
tiramisu cream half a cup at a time.
Lay 1 crêpe on a cake plate. Using an icing spatula, completely cover with a thin layer of pastry cream. Top it with another crêpe and repeat till crepes finish, finish with more cream om
top. Chill for at least 2 hours. Set out for 30 minutes before serving.
Generously sprinkle cocoa on the top and add chocolate flakes and/or raspberries if desired.

