
T H O U G H T F U L   C O O K I N G   W I T H   T I N A

Homemade ricotta (GF)
SERVES 3 TO 4      ·      7 MIN      ·      GLUTEN-FREE

Fresh homemade ricotta in under twenty minutes with just milk and acid — delicate, creamy and perfect on
salads or rye toast.

INGREDIENTS

1 litre organic pasteurised milk

60ml distilled vinegar or lemon juice

1/2 tbsp lemon zest (optional)

Sea salt flakes (optional)

ALLERGENS
Milk

METHOD

1.  Line a colander with a cheesecloth or a food-safe kitchen towel.
Place it over a large bowl to drain the ricotta cheese after it's ready.

2.  Pour the milk and vinegar into a medium size saucepan. Heat it
gently over low to medium heat, stirring gently with a silicone
spatula, until it reaches about 75-85°C. If you don't have a
thermometer, watch for loose white curds forming around the
edges, just before the milk starts to boil.

3.  Carefully pour the curds and whey into the prepared
cheesecloth-lined colander. Let it drain for 15–30 minutes,
depending on how firm you want the ricotta. For softer ricotta, ready
to be eaten immediately, only drain for 5 minutes.

4.  Serve with the lemon zest and sea salt.

PER SERVING  ·  estimated

~215 kcal     ·     Protein ~10.5g     ·     Fat ~11.4g     ·     Carbs ~17g     ·     Fibre ~0.1g
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