zuppa inglese americanizata

| (lifcra“g “Americanized English soup )

'Zuppq inglese s one of those superb Ttulian desserts
that just takes too much effort unless you cheat,
something we Americans are known to have few
scruples gbout doing.  Thanks to one of our

9rca‘l" national Treasures | Rnown 'Simp\y as instunt
pudding , you 100 can create a classic refrigerator
cake that a real Ttulion may scoff at but which
is guaranteed to fool any frue American.

The only work Involved is in making the 3 pandi
spagna layers ( Tfulian sporge aabe | literally  * Spanish
bread *). Get the following stuff together:

Segg yokes % Yeaspoon salt

Y2 cup sugar _ @< % teaspoen cream of furter
O , ;

2 tablespoons temon juice 5 egg whites

4 teaspoon grated lemon pee) %2 cup sugar

i*{-eo,spoon vanilla [€)) ‘{_1 cup sxf-l-ed -HOur‘ .

Combifre group 4 In medium bowl and beat Zor 4 minutes
at medium speed (electric mixer!),  Add salt and cream

of farter 1o egg whites in q large bowl and beat until frothy;
‘gradually add sugor while beating until stff peaks form.
Fold yolk mixture into whites 5 sift flour ower result; 4
ap at a time | gently folding until just Blended eachtime.
Grease and flour 2 round 9 cake pans and 4 9"
cheeseaake parny (or 3 round pans 1f you have them , we
don't) and dump batter in pans , equally divided.
Bake at 325°F (220°C) for 30 to35 mirutes,

Cool 10 minutes ; remove ﬁbm pans, (ool some more.

Now you need : :
Z small Pac\aages (3 0z) nstont P\Jddlhg ond pi
filling , 4 vanilla and 4 chocolate
4 cups milk
4 20 02 cn crushed pineapple , drained ompletely
% cup rum mixed with 2 ‘h:tb\esPoons @old water
4 cup heaw or whipping cream , whipped and then
Blerded with L teaspoon vanilla, several tablespoons
confectioners ! sugar
First putdown first lager cake | sprinkied with Y cum
mixture,  Moke vantlla pudding , watt-a few minutes +illsolid,
add pineappie ard dump mostof i+ on cake. (A bit may be

better saved.) Lay down 2794 lager cake, ditro with the ————
rumsprinkling.  Make choclate pudding ard when thickened enoug
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N R d\,ﬂer;«p most of It on ca k;e_— B

Hit with 3 rum sprinkled cake layer. Te with whipped cream and stick in refrigerator
(This 1sthe tough partif yourfndge ts angthing like Ours\ lastes bSH'B" the second day.

et i ; geurncege s any 9 / o
Tell your friends how Many heurs You slaved over this cake. Keep a sraight face.
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