
 
 

   
 
 
 
 
 
 
 

Ricotta 
 
 
½ gallon whole milk 
2 pints heavy whipping cream 
1 Tbsp Kosher salt 
2 cups hot water 
1/3 cup fresh lemon juice 
 
 
Combine first four ingredients and bring to a boil in a non reactive 
sauce pan. Remove from heat and stir in the lemon juice for 0ne 
minute. 
Strain in cheese cloth to desired consistency. May be refrigerated  
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