
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. Place the water and 2 Tablespoons of sugar in a pot with the vanilla pod. 
Bring it to boil and simmer for 2 minutes. Turn off the heat and add the berries. 
Mix and let it cool.

2. Place the ricotta in a large bowl add the cream and whisk to soften the ricotta. 

Add the crushed meringue and fold into the ricotta gently with a spatula. 

3. In four large glasses — layer the ricotta mix with spoonfuls of berries all the 
way to the top. Garnish with mint leaves

Buon Appetito!

•  400g  o f  f re sh  r i co t ta

•  2  Tab lespoons  o f  c ream

•  4  Tab lespoons  o f  suga r

•  4  Tab lespoons  o f  c rushed  mer ingue

•  4  Tab lespoons  o f  f rozen  mixed  ber r ie s

•  1  Van i l l a  pod 

Ingred ients  for  past ry :

R ICOTTA ETON MESS

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

RICOTTA ETON MESS
with mixed berries in vanilla syrup

WITH MIXED BERRIES IN 
VANILLA SYRUP


