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Tiramisu with a twist  Ceiling fans:

By SUSAN HALLETT

Tiramisu, that delicious Italian
“pick-me-up” served all around
the world, is not a traditional des-
sert in Italy. I could not find it in
my “La Dolce Cucina—The Italian
Dessert Cookbook” published in
the 1970s. Apparently it was un-
known in Italy until the 1980s.

The dessert, a “semifreddo”
(served cold but not frozen) was
invented in the Veneto region of
northern Italy. It was made for
the first time at Le Beccherie, a
restaurant in Treviso. That was in
1971. The owners combined a clas-
sic zabaglione with coffee, choco-
late and ladyfingers, those delicate
little biscuits that are ubiquitous
to Italian dessert-making. Mas-
carpone cheese is always used. Et
voilal You have Tiramisu.

In Ttaly raw eggs are used but
I suggest cooking the eggs bain-
marie style to prevent salmonella
dangers. Various flavourings are

used today, but a traditional zaba-
glione has Marsala wine in it.
The recipe below, which is de-
liciously enriched with Amaretto
and Kahlua, was provided exclu-
sively to readers of The Epoch
Times by Domenic Carrozza of
Trattoria Caffe Italia in Ottawa.

TIRAMISU TRATTORIA CAFFE ITALIA

1.5 litres (6 cups) espresso coffee

15 ml (1/2 0z) Amaretto

15 ml (1/2 oz) Kahlua

3 eggs

40 ml (3 tbsp) sugar, divided

I container 475 g Mascarpone
cheese

125 ml (1/2 cup) whipping cream

15 ml (1 tbsp) vanilla

2 pkgs 125 g ladyfingers

Cocoa powder to sprinkle on top

Chocolate sauce to garnish

Prepare the espresso. Add the
Amaretto and Kahlua. Separate
the eggs and mix 15 ml (1 tbsp) of

sugar with the whites and 15 ml (1
tbsp) of sugar with the yolks. Add
yolks to whites and mix in the mas-
carpone cheese. Add the whipping
cream and 15 ml (1 tbsp) of sugar,
then the vanilla. Dip ladyfingers
one by one in espresso and fill the
bottom of a large Pyrex or glass
pan. Put a layer of the cream mix-
ture on top, then another layer of
ladyfingers that have been dipped
in the espresso. Add a layer of the
cream mixture and then sprinkle
the top with cocoa powder. Gar-
nish each serving with chocolate
sauce. Makes approximately 10
to 12 servings or enough to fill a
23x41-cm (9x16-inch) pan 5-cm (2-
inch) deep. Refrigerate for at least
3 hours.

Susan Hallett is an award-win-
ning writer and editor who has
written for The Beaver, The Globe
& Mail, Wine Tidings, and Doctor’s
Review among many others. Email:
hallett_susan@hotmail.com

TUSCAN DELIGHT: Tiramisu is a popular, simply divine Italian dessert that will melt in your mouth. susaN HALLETT
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From Mother Earth News

Ifyour home is energy-efficient, a few
strategically placed fans may be all
you need to stay comfortably cool in
the summer. Even if you still need air
conditioning, ceiling fans will save
energy by allowing you to raise the
thermostat setting. Be sure to choose
an Energy Star ceiling fan.

Ceiling fans don’t cool homes,
they cool people. They do so with-
out changing indoor temperature
one degree! How? By moving air.
The movement of air over the sur-
face of your skin removes heat from
aregion physiologists call the bound-
ary layer—a warm layer of air that
surrounds us at all times. By strip-
ping heat from the boundary layer,
a ceiling fan makes us feel as if the
air in the room is about 2.25-degrees
Celsius (4-degrees Fahrenheit) cooler.
Ceiling fans are especially effective
early or late in the cooling season,
when all you need is a slight temper-
ature decrease.

Ceiling fans come in a wide range
of styles, colours and prices. They
can come with or without ceiling fan
lights. Some are operated by remote
control, others by wall switches in
combination with pull chains. Most
ceiling fans come with a switch to
change the speed. In addition, most
have two settings so you can control
the direction in which the blades
turn—one setting for winter (that
brings warm air down) and another
for summer. In the summer, you
should be able to feel “cool” air mov-
ing if you stand directly under the
fan.

Before shopping for a ceiling fan,
measure the volume of the room
(length x width x height), and select
the right size fan for the room. When
selecting a ceiling fan, bear in mind
that larger rooms may require two or
more ceiling fans.

INSTALLING A CEILING FAN
Ceiling fans can be mounted close
to the ceiling for low ceilings, or on
a down rod (a piece of pipe that posi-
tions the fan away from the ceiling)
for cathedral ceilings. If the fan is too
high, it may not have much effect.
Installing a ceiling fan can be

A simple cooling method

relatively easy
if you're expe-
rienced in elec-
trical work and
if there is an
available ceil-
ing light fixture
with electrical
connections you
can use for the
fan. If you're in-
stalling a ceiling
fan in a room
without an over-
head light fix-
ture, you've got
a bigger project
—one that may
require the ser-
vices of a profes-
sional installer.

When install-
ing a ceiling fan
in a room with
a ceiling light
fixture, you will
have to remove
the existing ceil-
ing-mounted
electrical box
and replace it
with a fan-rated
box. Regular ceiling-mounted electri-
cal boxes should always be replaced
by fan-rated boxes, attached to ceiling
joists or to a support bar that attaches
tojoists. In most cases, ordinary elec-
trical boxes aren’t strong enough to
support a heavy ceiling fan and the
force of its motion. Fan-rated boxes
have deep-threaded holes or strong
bolts that create a sturdy attachment
for the fan.

Be sure to turn off the circuit at the
breaker box to avoid shock. Test the
circuit with a voltmeter to be certain
you turned off the correct one before
starting the job. Or play it really safe
and flip the main breaker switch,
turning off all power to your house.

After the fan box is in place, at-
tach the mounting plate and thread
the electrical wires through it. Use a
sturdy stepladder. It’s a good idea to
ask a friend or family member to sta-
bilize the ladder and hand you tools
as you need them.

After the mounting plate has been
installed, assemble the fan (without
blades) on the floor, following the

COOL DOWN: Mount ceiling fans at least 25-cm (10-inches)
from the ceiling for adequate air circulation. courTEsY oF
MONTE CARLO FANS

manufacturer’s instructions. Sus-
pend the fan temporarily on the
mounting plate using a hook. Con-
nect the wires from the electrical ser-
vice to the wires that supply the motor
in the fan. If you're installing a fan
with a wireless remote switch, wire
the receiving unit into the fan, fol-
lowing manufacturer’s instructions.
When the electrical connections are
secure, attach the canopy (the base of
the fan) to the mounting plate. Then,
install the ceiling fan blades.

When installing a ceiling fan, be
sure fan blades are at least 25-cm
(1o-inches) from the ceiling. If
mounted closer, they will not be able
to circulate air as well. To avoid injury,
ceiling fans should be mounted so
the blades are at least 2-metres (7-feet)
off the floor. Even then, a person who
is 1.8-metres (6-feet) tall runs the risk
of bruising a hand when dressing or
stretching beneath a low-hanging
fan.
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