Pumpkin Tiramisu

1 Y2 cups chilled whipped cream

%4 cup sugar

8 ounces mascarpone or cream cheese
15 ounces canned pumpkin

Y4 teaspoon Sagra Cinnamon Roll Spice
Biscotti or other cookie

Cinnamon Clove Simple Syrup

For Cinnamon Clove Simple Syrup:

2 cups sugar

1 cup water

5 cloves

1/8 teaspoon ginger

1 teaspoon Sagra Cinnamon Roll Spice

In a saucepan bring sugar and water; stir until dissolved. Stir in whole cloves, bring to
a boil. Remove from heat, stir in cinnamon roll spice.

For Tiramisu

Whip cream with sugar until soft peaks begin to form. In a medium bowl beat together
mascarpone, canned pumpkin, cinnamon roll spice. Gently fold whipped cream into
pumpkin cream mixture.

Sprinkle layer of biscotti with Cinnamon clove simple syrup. Top with pumpkin
tiramisu mixture. Sprinkle with additional cinnamon roll spice and serve.
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