Tiramisu Cream Pie

100g butter/margarine

200g digestive biscuits 

75g pecan nuts (chopped)

175g plain chocolate

125ml double cream

500g mascarpone cheese

1 tsp strong black coffee granules dissolved in 1 tbs water

50g caster sugar

100g Greek yoghurt

Method:

1. Make biscuit base with  melted butter/margarine, crushed digestives and 50g of the pecan nuts.  

2. Melt 150g of the chocolate either in the microwave or over a pan of steaming water, leave to cool.  

3. Whip cream until stiff, 

4. Beat ½ mascarpone in a bowl together with coffee, sugar and melted chocolate.  

5. Gently fold into cream, pour over biscuit base and smooth top, chill until firm.  

6. Melt the remaining chocolate.  

7. In a bowl, mix remaining mascarpone and yoghurt and swirl into set chocolate mixture.

8. Drizzle the melted chocolate over to decorate.  Dust with remaining chopped pecan nuts.  

Serves 8-10 people. 

