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Zabaglione Sauce

Zabaglione can be served cold or warm, either spooned into glasses on its own, or under sliced fruit, or with plain cakes.

 8 egg yolks  

½ cup sugar 


 1 cup Sweet Marsala wine

 Double boiler

1. Put the egg yolks and sugar a shallow mixing bowl or in the top of the double boiler, off of the heat. 

2. Using a large whisk, whip the egg yolks and sugar for about 5 minutes until the mixture is pale yellow and creamy.  Be sure to whip the mixture for the full 5 minutes or the sauce will not be fluffy when finished. 
3. Stir in the Marsala wine. 

4. In the bottom of the double boiler, bring 2"-3" of water to a simmer.
5. Place the bowl over the water and cook for 6-10 minutes, whisking constantly. The mixture will begin to foam, then swell into a soft mass. 

Zabaglione is ready when it is light and fluffy.
Remove from the heat and serve warm or refrigerate and serve cold. 

*Notes

The egg yolk mixture increases considerably in volume as you beat it. If your double boiler is not very large, use a large bowl over a pot of water. 

For a lighter version, fold in 1/2 cup of whipped cream.

