Nonna's Lemon Ricotta Biscuits
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“Delicious! | also drizzled a glaze over the top, made with zest, lemon juice and powdered sugar. This
recipe is a keeper.”

Total Time: 35 mins Yields: 12 biscuits

Ingredients
e 2 cups all-purpose flour e 1 tablespoon finely grated lemon zest
e 1/2 teaspoon baking powder (from 2 lemons)
e 1/2 teaspoon baking soda e 1 cup whole-milk ricotta cheese
e 1/2 teaspoon salt o 1largeegg
e 1 cup plus 1 teaspoon sugar or more as e 1tablespoon fresh lemon juice
needed for sprinkling e 1/2 teaspoon almond extract
e 1/2 cup (1 stick) unsalted butter, room  1/3 cup thinly sliced almonds
temperature
Directions

Line 12 muffin cups with paper liners. Preheat the oven to 350 degrees F.

Whisk the flour, baking powder, baking soda, and salt in a medium bowl to blend.

Using an electric mixer, beat 1 cup sugar, butter, and lemon zest in a large bowl until light and
fluffy. Beat in the ricotta. Beat in the egg, lemon juice, and almond extract. Add the dry
ingredients and stir just until blended (the batter will be thick and fluffy).

Divide the batter among the prepared muffin cups. Sprinkle the almonds and then the remaining
1 teaspoon of sugar over the muffins. Bake until the muffins just become pale golden on top,
about 20 minutes. Cool slightly. Serve warm or at room temperature.

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



