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If I told you that you could serve up a pumpkin spice dessert for Thanksgiving that was creamy, indulgent, no-bake, 

no-cook and easy to prepare ahead with no special tools—well, you’d probably think I was lying or, at least, 

overpromising, right? But the proof is right there in the picture, and this tiramisu achieves all of that and then 

some. 

I love a classic tiramisu, but for a little Thanksgiving twist, I have made several substitutions, including a brewed 

cacao beverage that’s flavored with cinnamon (to replace the espresso); maple sugar in place of superfine sugar, 

because it tastes like autumn; a pumpkin whiskey as a stand-in for the usual rum or brandy; a blend of maple 

sugar, cinnamon and pumpkin pie spice to dust the top; a bit of pumpkin butter, for an additional fall flavor. 

I made this in a Pyrex dish that measures 8 ½ x 7” inches, but I’m sure you could also make this recipe work in an 8 

x 8” dish. Or double the recipe and use a 9 x 13. 

The recipe is made with raw egg yolks, so if you have health concerns about that, I’d encourage you to seek out an 

eggless or cooked egg recipe, or perhaps consider using pasteurized eggs. Also, planning ahead is more of a 

requirement than a convenience, as tiramisu improves after a 24-hour setup time. If you’re going to try the recipe 

for Thanksgiving, you might want to make it a couple of evenings ahead. 

 

INGREDIENTS (6 GENEROUS SERVINGS) 

3 egg yolks, room temperature* 

2 Tbsp. maple sugar (or use superfine if you can’t find maple) 

8 oz. tub mascarpone, room temperature 

5 Tbsp. Trader Joe’s pumpkin butter* 

1 tsp. real vanilla extract 

4 Tbsp. Pumking whiskey, divided* (see notes) 

1 1/2 cups brewed light roast cacao with cinnamon* 

7 oz. package ladyfingers (this might be labeled as biscotti savoiardi) 

2 Tbsp. maple sugar, mixed with 1/4 tsp. ground cinnamon and 1/4 tsp. pumpkin pie spice 

*NOTES 

The egg yolks should be room temperature for this recipe, but it is easier to separate the eggs when they are cold 

from the fridge. Save the whites for your weekend omelet. 

The Pumking whiskey is produced by Southern Tier Distilling Co. in Lakewood, N.Y. Distribution is limited, but 

readers in the northeastern U.S. should have no trouble finding it. Otherwise, substitute with spiced light rum, or 

perhaps even Frangelico for this recipe. 

The Crio Bru brewed cacao is enjoyable as an occasional alternative to coffee, and exceptional as a substitute for 

espresso in tiramisu. The company offers an array of seasonal flavors, and the cinnamon is one of my favorites. It’s 

a limited edition that is currently only available in a sample pack, but the company just added another flavor—you 

guessed it, pumpkin spice!  

http://www.comfortdujour.com/
https://criobru.com/
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INSTRUCTIONS 

1. In a mixing bowl or the bowl of a stand mixer, whip eggs until they are smooth. Gradually add maple sugar 

and continue whipping until all sugar is dissolved into the yolks. 

2. Add mascarpone into the bowl and blend on low speed until the mixture is evenly mixed, smooth and 

glossy. Fold in 2 Tbsp. of the Pumking whiskey, plus the pumpkin butter and vanilla extract. 

3. Using a mesh sifter, sprinkle about half of the maple-spice mixture into the baking dish.  

4. Combine brewed cacao and remaining Pumking whiskey in a flat bowl. Carefully dip the ladyfingers, one 

at a time, into the liquid. Turn only twice before arranging the cookies in the dessert dish. I have learned 

that it is very easy to make the ladyfingers soggy, so err on the conservative side. Repeat until you have a 

complete single layer of ladyfingers in the dish. 

5. Carefully spread half of the pumpkin-mascarpone mixture over the ladyfingers, smoothing it all the way to 

the edges of the dish. 

6. Repeat with the next layer of ladyfingers, top with the remaining mascarpone mixture, and sprinkle the 

top with the remaining maple-spice mixture. Cover tightly and refrigerate at least 24 hours before serving. 
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