. is for Zabaglione,

itful ltalian treat.
/ith sugar and eggs,
til it's ready to eat.

ibaglione ( Zah-bah-lyo-nay)

ugar
Marsala wine.

:dients over a double-boiler until
pudding. Take on and off the heat
50 as not to scramble the eggs.
3uon Appetito!



