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Introduction

Pumpkin Tiramisu is an enchanting twist on the classic Italian dessert. This sumptuous treat
melds the rich, creamy texture of mascarpone with the warm, comforting flavors of pumpkin
and cozy spices like cinnamon and nutmeg. Perfect for fall gatherings, Thanksgiving, or any
festive occasion, Pumpkin Tiramisu is a beautiful balance of tradition and innovation,
offering a delightful taste experience that surprises and delights.

Unlike a traditional tiramisu, which often relies on chocolate and coffee, this pumpkin
version embraces the essence of autumn, infusing each layer with the flavors of pumpkin pie
without sacrificing the beloved characteristics of tiramisu. Layers of coffee-soaked
ladyfingers combined with a velvety pumpkin mascarpone filling create a dish that’s as
impressive to view as it is delicious to taste.

In this article, you'll find a comprehensive guide for preparing this dessert, including
everything from ingredient details to chilling tips, serving suggestions, and more. So, roll up
your sleeves as we delve into the sweet, spiced world of Pumpkin Tiramisu!

Detailed Ingredients

Pumpkin puree
1 cup canned pumpkin puree is essential for creating a luscious filling that provides the
quintessential pumpkin flavor.

Granulated sugar
1/2 cup granulated sugar sweetens the dish and balances the natural earthiness of pumpkin.

Ground cinnamon
1 teaspoon ground cinnamon offers that warm spice flavor typical of fall desserts, enhancing
the overall aroma.

Ground nutmeg
1/2 teaspoon ground nutmeg adds a subtle, nutty note, contributing to the autumnal feel of
the dessert.

Ground ginger
1/4 teaspoon ground ginger imparts a hint of zestiness that complements the pumpkin.

Ground cloves
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1/4 teaspoon ground cloves introduces a deep, fragrant spice that elevates the flavor profile
of the tiramisu.

Vanilla extract
1 teaspoon vanilla extract adds depth and flavor, marrying sweet notes with the spiced
elements.

Mascarpone cheese
8 ounces mascarpone cheese, softened, is the creamy base for the filling, lending a
luxurious texture.

Heavy cream
1 1/2 cups heavy cream is whipped to add lightness and fluffiness to the filling.

Powdered sugar
1/4 cup powdered sugar provides sweetness and helps stabilize the whipped cream.

Coffee
1 cup strong brewed coffee, cooled, serves as the soaking liquid for the ladyfingers,
introducing rich coffee notes.

Dark rum or coffee liqueur (optional)
2 tablespoons dark rum or coffee liqueur can enhance the coffee flavor significantly and add
an adult twist to the dessert.

Ladyfingers
24-30 ladyfingers (Savoiardi biscuits) are the classic base for tiramisu, soaking up the coffee
mixture while holding their shape.

Cocoa powder
Cocoa powder for dusting creates a beautiful finish and a hint of bitterness to contrast the
sweetness of the dessert.

White chocolate shavings or chopped nuts (optional)
These optional garnishes add a striking visual element and additional texture to the finished
dish.
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Prep Time

20 minutes

Cook Time, Total Time, Yield

Chilling time: 4 hours
Total time: About 4 hours 20 minutes
Yield: Serves 8-10

Detailed Directions and Instructions
Prepare the Pumpkin Filling

In a medium bowl, combine the pumpkin puree, granulated sugar, cinnamon, nutmeg,
ginger, cloves, and vanilla extract. Stir all the ingredients together until smooth and
thoroughly mixed. Set aside while you prepare the mascarpone mixture.

Mix the Mascarpone Cream

In a large mixing bowl, beat the softened mascarpone cheese until it is creamy and free of
lumps. In a separate bowl, whip the heavy cream with the powdered sugar until soft peaks
start to form. Gently fold the whipped cream into the mascarpone cheese, being careful not
to deflate the mixture.

Combine Pumpkin and Mascarpone Mixtures

Carefully fold the pumpkin mixture into the mascarpone cream until fully combined, fluffy,
and creamy without losing too much volume.

Prepare the Coffee Mixture

In a shallow dish, mix the cooled coffee with dark rum or coffee liqueur, if using. This
mixture will infuse the ladyfingers with a warm, rich flavor.

Assemble the Tiramisu

Take each ladyfinger and briefly dip it into the coffee mixture, ensuring they absorb some
liquid but do not become soggy. Arrange a layer of dipped ladyfingers in a 9x9-inch dish.
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Spread half of the pumpkin mascarpone mixture over the first layer of ladyfingers,
smoothing it out evenly. Then add another layer of soaked ladyfingers followed by the
remaining mascarpone mixture on top.

Chill the Tiramisu

Cover the assembled tiramisu with plastic wrap and place it in the refrigerator to chill for at
least 4 hours, though overnight is preferable. This chilling time allows the flavors to meld
and the dessert to set properly.

Serve

Once chilled, remove the tiramisu from the refrigerator. Before serving, dust the top with
cocoa powder for a classic finish. Optionally, you can add white chocolate shavings or
chopped nuts for extra flavor and texture. Slice into squares and serve chilled to enjoy a
refreshing, autumn-inspired treat.

Notes

- Experiment with different spices: Feel free to adjust the spice blend according to your
taste preferences. Adding allspice or even a pinch of cayenne can offer a unique kick.

- Ladyfinger alternatives: If you can’t find ladyfingers, consider using pound cake or sponge
cake cut into strips for a sturdy alternative.

- Dairy-free option: For a dairy-free version, substitute the mascarpone with a dairy-free
cream cheese and use non-dairy whipped cream.

Cook techniques

- Whipping Cream: Make sure to not over-whip the cream; it should be fluffy and soft yet
hold peaks. Over-whipped cream can turn grainy and lose its airy consistency.

- Folding: When combining the pumpkin mixture with the mascarpone cream, use a gentle
folding technique to keep the mixture light and airy.

FAQ
Can I make Pumpkin Tiramisu in advance?

Absolutely! In fact, making it a day ahead is ideal, as the chilling time enhances the flavor
and texture.
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How can I store leftovers?

Store any leftover Pumpkin Tiramisu in an airtight container in the refrigerator for up to 3
days.

Can I freeze Pumpkin Tiramisu?

While it’s best enjoyed fresh, you can freeze it for up to 2 months. Remember to wrap it well
in plastic wrap and foil to maintain quality.

What can I serve with Pumpkin Tiramisu?

This dessert pairs beautifully with coffee, spiced teas, or a dessert wine, making for an
elegant after-dinner treat.

Conclusion

Pumpkin Tiramisu is a delectable, innovative dessert that beautifully captures the essence of
fall while honoring the classic Italian tradition. It’s a luscious, layered creation that will
impress guests and satisfy anyone with a sweet tooth. With its heavenly mix of flavors and
textures, this dessert is a must-try for any occasion, especially during the cooler months
when pumpkin is at its peak.

Bring warmth and a touch of elegance to your dining table with Pumpkin Tiramisu, and
enjoy the smiles it brings with every bite.

More recipes suggestions and combination

Classic Tiramisu

Try the original tiramisu recipe for a café-style dessert featuring chocolate and coffee
flavors.

Pumpkin Pie
For a traditional dessert, nothing beats a classic pumpkin pie spiced to perfection.
Gingerbread Trifle

Layer gingerbread cake with whipped cream and caramel for a festive alternative to
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tiramisu.
Chocolate Pumpkin Cheesecake

Indulge in a rich cheesecake that combines the creamy texture of cheese with pumpkin
puree and chocolate.

Apple Crisp

Feel the taste of fall with a warm apple crisp topped with oats and served with vanilla ice
cream.

Pumpkin Tiramisu and these other delightful desserts show the versatility of pumpkin,
turning every occasion into a celebration of seasonal flavors. Whether serving up a casual
dinner or hosting a festive event, these recipes will ensure your table is filled with delicious
options to savor and enjoy.
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