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Lemon Verbena-Lime Tiramisu Recipe 
Serves 8.  

Bottom Layer 
Chopped poached lemons or a mixture of crushed raspberries and strawberry. Top with mascarpone filling. 
Second Layer 
Ladyfinguer cookies soaked in lemon verbena-lime light syrup. 
Third Layer 
Strawberries; about a pound (450g), sliced 
Raspberries; about a third of a pound (150g), halved. 
Fourth Layer 
Mascarpone filling. 
Garnishing 
Mascarpone filling dollops / Tea macha dusting / Strawberries / Rasperries halves dusted with powdered sugar / Poached lemons strips / Lemon 
verbena greens and flowers or fresh mint. 

Lemon Verbena-Lime Light Syrup  
1 cup (250g) water 
0.4 cup (90g) sugar 
Zest from one lime 
A few lemon verbena greens. 

Bring water, sugar, and zest to a boil. Add lemon verbena greens, turn heat off – cover and let infuse 15 min or best overnight. Drain and set aside.  

Mascarpone Filling 
1.4 cup (350g) heavy cream; cold infused with one lime zest and a few lemon verbena greens (optional) 
12 ounces (350g) mascarpone  
3 ea. (150g) eggs, pasteurized if desired 
0.6 cup (120g) sugar. 

In a chilled mixing bowl, beat together cream, mascarpone, eggs and sugar on medium speed (better beaten slowly) until medium-firm peaks.  

Serve the finished tiramisu chilled. It can be kept refrigerated for up to 3 days. Enjoy! 
Bruno Albouze. ©2019 – All Rights Reserved – www.brunoskitchen.net

http://www.brunoskitchen.net


Poached Meyer Lemon / Cooking Method (semi-confit lemon) 
1 lb. (450g) Meyer lemon (weigh lemon once prepared)  
2 lb. (900g) sugar 
2 lb. (900g) water. 

Remove stems and cut each lemon into 4 or 8 wedges. Trim wedges and remove and discard any excess membranes and seeds as well. 
In order to remove its bitterness, lemons need to be blanched; place lemon wedges in a saucepan and cover with cold water, bring to boil and drain. 
Repeat this step twice, drain and rinse. 

Cover the blanched lemon wedges with the sugar and water. Bring to boil and cook on very low for 4 to 5 hours at 195ºF (85/90ºC)… it should not boil. 
Drain lemon wedges and arrange them in jar. 
Save up syrup and cook to 218ºF (103ºC) – Let cool and pour syrup over the poached lemons to cover; chill for up to 3 months. 

Poached Meyer Lemon / Sous-Vide Method 
1 lb. (450g) Meyer lemon (weigh lemon once prepared)  
1 lb. (450g) sugar 
1 lb. (300g) water. 

Remove stems and cut each lemon into 4 or 8 wedges. Trim wedges and remove and discard any excess membranes and seeds as well. 
In order to remove its bitterness, lemons need to be blanched; place lemon wedges in a saucepan and cover with cold water, bring to boil and drain. 
Repeat this step twice, drain and rinse.  

Heat up water and stir in sugar to melt. In a large bowl, combine lemons with syrup. Fill up vacuum bags (half-way through) and vacuum seal. Set 
cooking to 185ºF (85ºC). Immerse bags into the hot water and cook for 5 hours. Chill on ice water and refrigerate for up to 6 months. Enjoy! 
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