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alking point.

To get tiramisu right,
you have to get it wrong

Food writer Dianne Bortoletto has family
history in Treviso, where the world's favourite
Italian dessert originated, and where she
once spent a weekend sampling every version
in town. But what's her definitive recipe?
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adding your spin | . R ) N -
what cooking’s all including at Le Beccherie, the restaurant that claims ruling out the addition of alcohol, too. Were they not
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cocoa, coffee, mascarpone, a l](l ol h(‘l' wal l'd ﬂi“"( nri ngS + Itwas dense, rich and a far cry
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