
C I T R U S  R I C O T TA  M I N I  C A K E S  ( G F )
/ serves 6-8 /

preheat oven to 325˚F. spray a MINI bundt pan with canola spray.

S T E P  O N E  Whisk together the f irst 7 ingredients in a 
bowl. Set aside. 

S T E P  T W O  Mix the butter, sugar, and lemon and 
orange zest in the bowl of a stand mixer with the paddle 
attachment for 8-10 minutes until pale and creamy. 
Scrape down the sides of the bowl and gradually add the 
egg yolks, one at a time, continuing to beat until fully 
combined. Add the vanilla extract. 

S T E P  T H R E E  Add the dry ingredients. Fold the ricotta 
through the mixture.  

S T E P  F O u R  Beat the egg whites in a clean bowl with a 
hand-held electric mixer until soft peaks form. Gently 
fold a third of the egg whites into the cake mixture. 
Repeat with the rest of the egg whites. 

Ingredients

1  c u p  b r o w n  r i c e  f l o u r

1  c u p  A L M ON  D  M E A L

¼  c u p  PO  T A T O  S T A RC  H  OR   CORN     S T A RC  H

½  ts  p  b a k i n g  p o w d e r

½  ts  p  S A L T

¼  ts  p  b a k i n g  S O D A

2  ts  p  b l a c k  s e sam   e  s e e ds

1  S T ICK    UN  S A L T E D  BU  T T ER  ,  ROO   M  T E M PER   A T URE 

1 ¼  c u p  S UG  A R

2  ts  p  OR  A NGE    Z E S T

2  ts  p  LE  M ON   Z E S T

3  EGG   S ,  S EP  A R A T E D  A T  ROO   M  T E M PER   A T URE 

2  ts  p  VA NILL    A  E X T R A C T

1 0  OUNCE     S  RICO    T T A

S T E P  F i v e  Pour the mixture into the prepared mini bundt 
pans and bake for 40-45 minutes or until the cake is 
done in the center. Allow the cake to cool completely in 
the pan. Pour citrus glaze or simply dust with powdered 
sugar and sprinkle black sesame seeds to serve. 

to   make     a  citrus       g l a z e  Whisk 1.5 cups of sifted powdered 
sugar with 1/2 tsp. each of orange zest and lemon zest 
and 2-4 tablespoons of lemon juice. 


