
Meyer Lemon Ricotta Cake 
 with Mixed Berries and Meyer Lemon Whipped Cream 

Ingredients to serve 8-12:

1⅓ cups all-purpose flour (I love 
Bobs Redmill Pastry flour)
2 teaspoons baking powder
½  teaspoon salt
1cup granulated sugar
1 stick unsalted butter, softened
3 tablespoons finely grated 
lemon zest
3 large eggs
1 teaspoon vanilla extract
2 teaspoons freshly squeezed 
Meyer lemon juice
1½ cups (12 ounces) whole milk 
ricotta cheese

Directions:

Make Cake:
Preheat oven to 350 degrees. Butter a 9-inch cake pan with butter or cooking spray and line the 
bottom with a round of parchment paper. 
In a medium bowl whisk together flour, baking powder and salt, set aside. 
In the bowl of an electric stand mixer fitted with the paddle attachment cream together butter, sugar 
and Meyer lemon zest until pale and fluffy (at least 5 minutes).  Reduce mixing speed to low, add in 
eggs one at a time, scraping down batter if needed. Add vanilla and lemon juice (batter may be a bit 
lumpy). Blend in half of flour mixture, followed by ricotta and remaining flour just until incorporated. 
Pour batter into prepared pan and spread into an even layer. Bake for about 30-35 minutes until a 
tester comes out clean. 
Remove cake from oven and allow to cool for 10 minutes. Gently loosen the edges with a knife and 
invert cake on serving platter and allow to cool completely.

Whip cream & prepare berries:

Clean out mixing bowl and attach whisk. Combine the cream limoncello and sugar until the cream 
thickens and reaches desired consistency.  Place berries in a bowl and toss with confectioners 
sugar. When ready to serve cake, top with whipped cream and a heaping pile of berries. Garnish 
with lemon zest and fresh mint. Enjoy!

Mixed Berries:
½ lb fresh strawberries sliced
1 pint blackberries
1 pint raspberries
1 pint blueberries
zest of one Meyer lemon, for garnish
fresh mint for garnish
2 tablespoons confectioners sugar

Meyer Lemon Whipped Cream:
4 tablespoons confectioner sugar
1½  cup (235ml) heavy cream
2 tablespoons limoncello


