Tiramisu  - For 1

4 Sins per serving (Serves 1) 
 Ingredients; 1/2 trifle sponge (2 sins) 
1 teaspoon cold strong black coffee 
1 teaspoon brandy (0.5sins) 
113g/4oz very low fat natural fromage frais 
1/2 sachet Ovaltine Options, amaretto truffle (1.5 sins) 
small dusting of coffee powder 
 Method;  1. Crumble the trifle sponge into a glass or dish. Sprinkle the cold black coffee and brandy over the crumbs. 
2. Mix the fromage frais with the Options and spoon over the soaked sponge. 
 3. Chill the tiramisu in the fridge until required, minimum 1 hour. Just before serving dust the top very lightly with a little coffee powder.  
  
