C D.LY. Ricotta )

o, Vegetarian () Gluten Free

READY IN SERVINGS CALORIES

©

175 kcal

Ingredients

1 cup cup heavy whipping cream

1.5 teaspoons kosher salt

2 tablespoons juice of lemon

4 cups milk whole

Equipment

bowl

frying pan

sauce pan



https://whatsheate.com

I:‘ measuring cup

Directions

I:‘ Combine 4 cups whole milk, 1 cup cream, 11/2 teaspoons kosher salt, and 2 tablespoons
lemon juice in a saucepan and bring just to a boil without stirring. Immediately remove pan
from heat.

I:‘ Let mixture standfor 15 minutes at roomtemperature. As timepasses, the curds willbegin to
separatefrom the whey. If onlya few curds form, yourlemons may not beacidic enough;
addanother 1 tablespoonlemon juice, gentlystir so you don't breakup the curds toomuch, and
let standfor 5 minutes more.

I:‘ Using a largespoon (not slotted)or measuring cup,spoon curds intoa cheeseclothlinedsieve
set overa large bowl. Thelonger you drain thericotta, the denserand more flavorfulthe cheese
will be.

I:‘ Add it to yourfavorite lasagna, orspread some on toastand drizzle it withhoney for breakfast.

Nutrition Facts
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I proTEIN 10.89% [ FAT 73.87% cARBS 15.24%

Properties
Glycemic Index:4.75, Glycemic Load:2.16, Inflammation Score:-4, Nutrition Score:5.3060869705742%

Flavonoids

Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg Hesperetin: 0.54mg, Hesperetin:
0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,
Naringenin: 0.05mg Quercetin: 0.01Img, Quercetin: 0.0lImg, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 175.18kcal (8.76%), Fat: 14.65g (22.54%), Saturated Fat: 9.11g (56.96%), Carbohydrates: 6.8g (2.27%), Net
Carbohydrates: 6.79g (2.47%), Sugar: 6.83g (7.59%), Cholesterol: 48.26mg (16.09%), Sodium: 490.46mg (21.32%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.86g (9.72%), Calcium: 170.19mg (17.02%), Phosphorus:
140.77mg (14.08%), Vitamin B2: 0.22mg (13.23%), Vitamin A: 635.19IU (12.7%), Vitamin D: 1.82ug (12.12%), Vitamin
B12: 0.71ug (11.77%), Potassium: 215.21mg (6.15%), Vitamin B5: 0.54mg (5.36%), Vitamin B1: 0.08mg (5.01%),
Selenium: 3.22ug (4.59%), Vitamin B6: 0.09mg (4.33%), Magnesium: 16.96mg (4.24%), Zinc: 0.57mg (3.83%),
Vitamin E: 0.34mg (2.27%), Vitamin C: 1.63mg (1.98%), Vitamin K: 1.32ug (1.26%)



