ESPRESSO PARFAIT

Serves 4

Ingredients
= 2 eggyolks

. 1509 sugar

. 2 egg whites

. 300ml cream (thick, 45%)
. 40ml espresso

= 20ml frangelico
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Potts Point =  Whisk egg yolks and 75g sugar till thick sabayon.
NSW 1335 Australia = Whisk egg whites and 75g sugar to a meringue

t + 61292656089 = Whisk cream until soft peak

f +61 292656040 =  Fold sabayon through cream, add coffee and frangelico, and then fold through

Registered Office ¢/o
The Allan Hall Partnership meringue

. Spread onto baking paper to desired thickness and freeze
Glass Brasserie . Portion with hot knife into eight pieces the same as the wafers
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