
Tiramisu Torte by Anna 
Hergert

This is a great cake that can be 
served to a large crowd. A 
small piece goes a long way - 
flavorful and rich - heavenly 
and a hit at every event!

You will need one springform 
cake pan, line the bottom of the 
pan with parchment, then spray 
the parchment and side of pan 
with PAM. 

For the cake: 
4 eggs! ! !
1 1/4 cups sugar
3/4 cup canola oil
3/4 cup orange juice
3 Tbsp. cocoa
2 1/4 cups flour
1 Tbsp. baking powder

Pre-heat oven to 375 F.

Beat eggs and sugar till light and creamy. Add the oil and orange juice. Sift flour, cocoa 
and baking powder together and add to the egg mixture, mixing all ingredients well. 
Pour the batter into the prepared springform pan and bake on the bottom rack for 40 - 
45 minutes or until done.

Once cake is completely cooled, slice it into three layers horizontally.

For the filling:
3 cups mascarpone
3 egg yolks
1 Tbsp. pure vanilla extract
2 Tbsp. sugar
1/2 cup espresso
1/4 amaretto (home-made recipe below)
Cocoa powder for dusting



Beat together the egg yolks and sugar till light and frothy. Add mascarpone 1/2 at a 
time, ensuring all ingredients are completely mixed. Add vanilla and mix well. 

Mix espresso and amaretto and drizzle the bottom of the cake with 5 Tbsp. (1/3 of the 
mixture). Spread a thin layer to mascarpone filling over the bottom layer. Place the 
middle layer on the mascarpone layer and repeat previous step by drizzling 5 Tbsp. 
espresso/amaretto mixture over the cake layer, topping it with mascarpone creme filling. 
Place third layer of cake on top, drizzle with the last of the espresso/amaretto mixture 
and now proceed to spread the mascarpone filling over the cake top and sides. 

Refrigerate the torte. Dust liberally with cocoa powder just prior to serving. Slice into 16 
- 20 pieces.

Homemade Almond Liqueur (Amaretto) makes approximately 750 ml

1 cup water
1 cup brown sugar
1/2 cup white sugar
2 cups vodka
2 Tbsp. pure almond extract
1 Tbsp. vanilla

Combine water and sugars in a saucepan. Bring to a boil over medium heat. Boil for 2 - 
3 minutes and all sugar is dissolved. 
Remove from heat, cool for 15 minutes. Add the vodka, pure almond extract and vanilla. 
Store in a sealed bottle and use as needed. 

 


