Strawberry Tiramisu Dessert That Will
Surprise Everyone at the Table

If you love no-bake desserts with creamy layers and fresh berries, this strawberry tiramisu
dessert is exactly what you need. It's a sunny take on the traditional tiramisu, trading espresso and
cocoa for juicy strawberries, mascarpone, and ladyfingers soaked in strawberry glaze. Perfect for
summer parties or quiet nights in, this layered dessert is easy to assemble and full of bold flavor.

In this guide, you’ll uncover the story, ingredients, technique, and tips to make your strawberry
tiramisu dessert unforgettable. Let's begin with the origins of this delightful creation and why it's
more than just a dessert.
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Strawberry Tiramisu Dessert with a Personal Story

How strawberry tiramisu dessert began in my kitchen

Strawberry tiramisu dessert wasn’t something | planned it came from a craving for something
familiar and a little nostalgic. Back in my abuela’s Bronx kitchen, strawberries were everywhere in
spring. We didn’t make tiramisu, but we always had jars of homemade strawberry jam cooling on
the windowsill. Years later, when | started experimenting with Italian classics, | thought, “Why not
turn this into something that tastes like home?”

Rather than using espresso, | soaked the ladyfingers in a strawberry glaze made from preserves,
water, and a hint of balsamic vinegar. It added brightness and depth. Mascarpone and whipped
cream kept that classic tiramisu texture. Layered with sliced strawberries, the result was something



new, yet rooted in tradition.

This strawberry tiramisu quickly became a hit at my pop-ups. People were surprised at how light
and flavorful it felt. One guest even told me it tasted like a cross between tiramisu and strawberry

shortcake which inspired me to keep refining it until it became one of the most requested recipes |
teach in my virtual classes.

Looking for other creative desserts? You'll also love my almond croissant cookie bars or explore
more ideas under cookie recipes for your next no-bake masterpiece.

strawberry tiramisu dessert in glass dish with layers of cream and strawberries
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Description

A no-bake strawberry tiramisu dessert layered with mascarpone, fresh strawberries, and
strawberry-soaked ladyfingers. Creamy, refreshing, and perfect for any summer occasion.

Ingredients
Copy to clipboard

Lo 1/3 cup strawberry jam

U7 1/4 cup water (or prosecco)

Lo 172 tsp balsamic vinegar (or lemon juice)
Lo 172 cup heavy whipping cream

Hoa cup mascarpone cheese


https://www.pinterest.com/pin/create/bookmarklet/?url=%23

HEEY) cup confectioners’ sugar
o172 tsp vanilla extract

P cups sliced strawberries (1 pint)
U7 24 adyfingers

O cook Mode Prevent your screen from going dark

Instructions

1. In a medium bowl, combine mascarpone cheese, cream, sugar, and vanilla extract. Beat with an
electric mixer or stand mixer on medium-high speed for 1 to 1 1/2 minutes until smooth and
thickened.

2. In a small bowl, combine strawberry preserves, water, and balsamic vinegar. Stir with a fork until
combined.

3. Dip the ladyfingers in the mixture to coat them. Line the ladyfingers in a single layer in the
bottom of an 8?x87? or similar-sized dish.

4. Spread half of the mascarpone mixture over the ladyfingers and layer with half of the sliced
strawberries.

5. Repeat with the remaining ladyfingers, mascarpone mixture, and sliced strawberries.

6. Cover with cling wrap and chill for at least 8 hours or overnight before serving.

Notes

Make sure to chill for at least 8 hours to let the flavors set.
Use fresh, ripe strawberries for best results.

Do not over-soak ladyfingers to avoid a soggy texture.

Prep Time:
Cook Time:
Category:
Method:
Cuisine:

Nutrition

e Serving Size: 1 square



Calories: 280
Sugar: 18g
Sodium: 65mg

Fat: 199

Saturated Fat: 11g
Unsaturated Fat: 69
Trans Fat: Og
Carbohydrates: 249
Fiber: 1g

Protein: 4g
Cholesterol: 45mg

What Goes into a Strawberry Tiramisu Dessert

Key ingredients that define strawberry tiramisu dessert

Strawberry tiramisu dessert gets its magic from a few standout ingredients that do all the heavy
lifting. The creamy base starts with mascarpone cheese, known for its rich texture and mellow
flavor. Paired with heavy whipping cream and confectioners’ sugar, it creates a silky filling that
holds its shape while staying light.

Then come the ladyfingers, which act like sponges for the strawberry mixture. These light cookies
absorb a mixture of strawberry jam, water, and a subtle splash of balsamic vinegar. That splash of
vinegar may sound unusual, but it gives depth and balance, bringing out the natural sweetness in

the strawberries. Don’t skip it.

Strawberries are the soul of this dessert. Sliced fresh and layered generously, they give each bite a
juicy burst of flavor. For best results, go with ripe berries at peak season or find high-quality frozen
ones if needed. This is where the strawberry lady finger dessert truly comes to life.

For more inspiration on making fruit-forward recipes shine, check out my guide to fruit-based no-
bake desserts or revisit the core ideas on how layering transforms texture.

ingredients for strawberry tiramisu dessert laid out in bowls

Layering Techniques for the Perfect Dessert

How to layer a strawberry tiramisu dessert the right way

When making a strawberry tiramisu dessert, structure is everything. You want distinct, visible
layers that stay together when sliced. Start by quickly dipping your ladyfingers in the strawberry
glaze. Don’t soak them too long, or they’ll turn soggy. Arrange them neatly in your dish tight but not
squished.
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Then, evenly spread half of the mascarpone mixture over the ladyfingers, using a spatula to gently
smooth it out to the edges. Layer on half your sliced strawberries, making sure every corner gets
some fruit. Then repeat the process: more dipped ladyfingers, another layer of cream, and the
remaining strawberries on top.

Cover the dish and refrigerate for at least eight hours. This wait is essential. The chilling process
lets the layers meld and the ladyfingers soften just enough. The result? A luscious, spoonable treat
that delivers both texture and flavor in every bite.

Want to level up your prep? Learn about no-bake chilling techniques or discover why timing
matters in my guide on recipe planning for entertaining.

Also, if you're into elegant layering, my strawberry shortcake with lady fingers recipe will give
you a more rustic yet equally delightful option to try next.

Tips for the Best Strawberry Tiramisu Dessert

Use the right ingredients for perfect texture

Strawberry tiramisu dessert needs fat-rich mascarpone and heavy cream to hold structure.
Always use full-fat options for stability and flavor. Cold equipment helps too—chill your bowl and
beaters before whipping the cream. That trick makes the mascarpone mixture thick enough to layer
cleanly without deflating.

Ladyfingers should be dipped quickly, not soaked. A soggy base ruins the texture. And always
choose ripe, in-season strawberries. Off-season berries? Macerate with a bit of sugar for 10
minutes to pull out their juices and enhance their sweetness.

Explore more fruit-based desserts that hold up beautifully in layers, like these almond croissant
cookie bars, or check the tips in my about section for ingredient swaps that keep flavor balanced.

Chill time matters more than you think

Once you build your layers, patience becomes your best ingredient. Strawberry tiramisu dessert
must chill for at least 8 hours. This wait time allows ladyfingers to soften just enough while holding
structure. It also helps the flavors meld, turning each bite into something rich and unified.

To elevate the final presentation, use a glass dish. Seeing the layers makes it visually striking. For
more plating ideas, visit my privacy policy page or explore this disclaimer guide where | touch on
recipe success tips.

Flavor Variations for Strawberry Tiramisu Dessert

Add layers of complexity with simple swaps

Strawberry tiramisu dessert adapts beautifully to creative changes. Want something elegant for
adults? Swap the water in the glaze for prosecco or rosé for a bubbly, flavorful twist. That hint of
sparkle lifts the fruit flavor. Alternatively, add a splash of elderflower liqueur or limoncello to bring a
fresh, floral brightness.
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You can also adjust acidity. If balsamic vinegar feels too bold, lemon juice offers brightness without
overpowering. Want extra berry depth? Mix a spoonful of strawberry jam right into your
mascarpone cream. It subtly boosts flavor and adds a pink hue.

If you're curious how layering impacts flavor absorption, check my terms of service notes or learn
how strawberries pair in my contact page feature.

Creative toppings and presentation ideas

Don’t stop at classic. Strawberry tiramisu dessert shines with colorful, crunchy toppings. Add
crushed pistachios for contrast, or sprinkle freeze-dried strawberries for a vibrant finish. Fresh mint
gives a cool touch and elevates the look.

To serve, try individual ramekins for dinner parties or a deep trifle bowl for a dramatic display. If you
love combining fruits, mix in raspberries or blueberries for extra pop. Want more rustic charm? This
strawberry shortcake with lady fingers gives that homemade touch while keeping things refined.

slice of strawberry tiramisu dessert served on plate with mint

Serving and Storing Strawberry Tiramisu Dessert

Strawberry tiramisu dessert presentation makes all the difference

Strawberry tiramisu dessert is not just delicious it's a showstopper when served right. For
gatherings, build it in a glass dish or trifle bowl to highlight the beautiful layers. You can also portion
it into individual jars or ramekins, which adds a touch of elegance and eliminates messy slicing.

Just before serving, top with fresh strawberry slices and a small mint sprig for a refreshing finish.
You can even dust a bit of powdered sugar or spoon over some of the reserved glaze to enhance
the look and taste.

For more serving style inspiration, check out my plating ideas under cookie recipes or visit the
homepage for entertaining tips.

How to store strawberry tiramisu dessert for best texture

This dessert stores well, but there’s a sweet spot. Seal it well and store in the refrigerator. It holds
for up to three days without losing texture, although the ladyfingers will continue to soften over
time. For best results, eat it within 48 hours.

Avoid freezing it. The mascarpone and cream layers tend to separate when thawed, which ruins
the creamy consistency. If you need to prep ahead, assemble the components separately and build
it the night before serving.

Want to learn more about prepping ahead for events? You'll love my tips inside the terms of service
section, and the extended discussion over on the privacy policy page.

Why Everyone Loves Strawberry Tiramisu Dessert

Strawberry tiramisu dessert has flavor and nostalgia



Strawberry tiramisu dessert wins people over with its balance of creamy richness and bright fruit.
It's comforting yet elevated. It speaks to Italian dessert traditions, but the strawberries and jam twist
offer something uniquely American. Every layer carries emotion especially if you grew up with
strawberry jam in your fridge like | did.

When | serve this at pop-ups, guests say it reminds them of strawberry shortcake or the desserts
their grandparents made in summer. That reaction makes it more than just a recipe it becomes a
memory on a plate.

For more dishes that connect food with feeling, explore my personal reflections on the about page
or message me directly through the contact form.

A strawberry tiramisu dessert you’ll make again and again

Once you try it, this strawberry tiramisu dessert becomes part of your go-to list. It's simple to
prep, doesn’'t need baking, and always impresses. Whether you’re hosting brunch, celebrating a
birthday, or just treating yourself, this dessert checks every box: creamy, fruity, and full of charm.

You can switch up the flavors depending on the season or your mood, but the base is solid. From
ladyfingers to mascarpone, everything just works. Want a deeper dive into building no-fail recipes
like this one? Don’t miss my deep guide to layered desserts or tips on no-bake planning.

strawberry tiramisu dessert served in glass cups with fresh garnish

Conclusion

Strawberry tiramisu dessert is more than a sweet treat it's a refreshing twist on tradition, easy to
make yet rich in flavor and meaning. This no-bake dessert combines mascarpone, fresh
strawberries, and delicate ladyfingers to create layers of comforting elegance. Whether you're
reminiscing about homemade jam like | do or creating new memories with loved ones, this dessert
delivers every time.

From my kitchen to yours, | hope you find joy in making and sharing this recipe. And when you'’re
ready to try another crowd-pleaser, explore more of my cookie recipes or browse the homepage for
your next favorite dish.

For more recipes, Please follow me on Pinterest profile.

Frequently Asked Questions About Strawberry Tiramisu
Dessert

What is in strawberry tiramisu?

Strawberry tiramisu dessert typically includes mascarpone cheese, heavy whipping cream,
confectioners’ sugar, vanilla extract, ladyfingers, strawberry jam, fresh sliced strawberries, and a
splash of balsamic vinegar or lemon juice. These ingredients create creamy, fruity layers that set in
the fridge without baking. The ladyfingers absorb the strawberry mixture, giving the dessert its soft,
spoonable texture.
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What is the secret to good tiramisu?

The secret to a good strawberry tiramisu dessert lies in balance and patience. Use high-quality
mascarpone and fresh strawberries, and don’t oversoak the ladyfingers. Let it chill overnight so the
flavors can meld and the layers set properly. Also, a touch of acidity like lemon juice or balsamic
vinegar brings out the strawberries’ natural sweetness.

What is special about tiramisu?

Tiramisu stands out for its luxurious texture and flavor layering. In the case of strawberry tiramisu
dessert, it's special because it swaps espresso for fruit, making it lighter, brighter, and perfect for
spring or summer. It's also no-bake, which makes it ideal for easy prep and entertaining.

How did tiramisu get its name?

The word “tiramisu” comes from the Italian phrase tirami su, meaning “pick me up.” While the
original dessert was made with espresso, cocoa, and liquor, this strawberry tiramisu dessert still
uplifts just in a fruity, refreshing way. It's a pick-me-up in every juicy, creamy bite.
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