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RICOTTA LEMON DESSERT

INGREDIENTS

1 cup low-fat ricotta cheese
1 tsp lemon juice

1 tbsp honey

2 tsp granulated sugar

2 eqg whites

For Garnish:

6 Fresh bernes

2 mint leaves

Zest of 1/2 lemon

1/2 tsp grated dark chocolate

DIRECTIONS

1.In a small bowl, combine the ricotta,
lemon juice, and honey.

2.Beat egg whites until soft white peaks
form. Fold into the ricotta mixture

3. Pour mixture into two ramekins. Top with
granulated sugar.

4. Air fry on high for 10-12 minutes or until
sugar trns medium brown.

5. Remove carefully from the air fryer as
rameking will be very hot.

6. Garnish with berries, mint leaves, lemon
zest, and grated dark chocolate.




