OTIMA
A Zabaglione

6 eges ( Y4 cup Port or Sherry
/2 CUp gar
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Separaterthe eges. Beat the egg whites to stiff peaks. Put thed
yolks, suga ,\and\@fi in the top of a double-boiler¥and
thenibeatitoimix. Place over boiling water and stigfconstant:

lysuntil the yolks thicken, about three to ten minutes de-"

. pendingfonthow many eggs you use; they’ll be about 170°

L) Removetrom heat Hl‘qqickly stir in the beaten egg ‘

~ Serveimmediately in dessert or wine cups. © ©~ ©
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You can use le on or lime juice, with the zest, in place of -
he wine. B\ .

) —“- from the ABC of Wine Cookery(1957):
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