
L E M O N  R I C O T TA  M U F F I N S

IF:Gathering, June 2021

Original Recipe from Giada de Laurentiis

    Ingredients

2	 cups flour

1/2 	 tsp baking powder

1/2 	 tsp baking soda

1/2 	 tsp salt

1 	 cup granulated sugar, 	

	 plus more for sprinkling

1/2	 cup unsalted butter, 		
	 softened

1	 tbsp grated lemon zest

1 	 cup ricotta cheese

1	 egg

1 	 tbsp lemon juice

1/2	 tsp almond extract

1/3	 cup slivered almonds

I N S T R U C T I O N S

1.	 Preheat oven to 350 degrees F. 

2.	 Line a muffin pan with paper liners, or grease the pan with 

nonstick cooking spray. 

3.	 Whisk the flour, baking powder, baking soda, and salt           

together in a medium bowl. 

4.	 In the bowl of an electric mixer, fitted with the paddle          

attachment, cream the sugar, butter, and lemon zest together 

until light and fluffy. 

5.	 Add the ricotta to the mixer, followed by the egg, lemon juice, 

and almond extract. Beat until well blended. 

6.	 Slowly add the dry ingredients to the mixer on the lowest 

speed. Beat until just combined. 

7.	 Evenly divide the batter among the muffin tin (a large cookie 

scoop works well here). Sprinkle the tops of the muffins with 

the almonds, followed by a little bit of granulated sugar. 

8.	 Bake the muffins until golden and cooked through, about 20         

minutes. 

*vegetarian

B L E S S E D  I S  T H E  M A N  W H O  T R U S T S  I N  T H E  L O R D ,  W H O S E  T R U S T  I S  T H E  L O R D .  H E  I S 

L I K E  A  T R E E  P L A N T E D  B Y  WAT E R ,  T H AT  S E N D S  O U T  I T S  RO O T S  B Y  T H E  S T R E A M ,  A N D 

D O E S  N O T  F E A R  W H E N  H E AT  C O M E S ,  F O R  I T S  L E AV E S  R E M A I N  G R E E N ,  A N D  I S  N O T 

A N X I O U S  I N  T H E  Y E A R  O F  D RO U G H T ,  F O R  I T  D O E S  N O T  C E A S E  T O  B E A R  F R U I T .

j e r e m i a h  1 7 : 7 - 8

https://www.foodnetwork.com/recipes/giada-de-laurentiis/nonnas-lemon-ricotta-biscuits-recipe-1916098

