
1.
In a stainless-steel bowl mix the ricotta, sage,
balsamic, and salt and pepper to taste.

2.

Pour mixture into a large ramekin or small baking
dish.

3.

Bake for 15 minutes.4.
Take your baguette and cut it into 1/2 inch slices.
Bake until warm.

5.

Drizzle Olio Nuovo over the warm bread to serve!6.

Baked Ricotta Dip

2 cups ricotta cheese
2 tsps chopped sage
1/2 cup White Lemon
Balsamic Vinegar
1 baguette
Drizzle of Olio Nuovo
Extra Virgin Olive Oil
salt and pepper to
taste

Notes

W I T H  W H I T E  L E M O N  B A L S A M I C
V I N E G A R  A N D  O L I O  N U O V O  E X T R A

V I R G I N  O L I V E  O I L

Ingredients

Directions

Preheat oven to 350
degrees Fahrenheit 

1.

https://texashillcountryoliveco.com/collections/balsamic/products/lemon
https://texashillcountryoliveco.com/collections/balsamic/products/lemon
https://texashillcountryoliveco.com/collections/olive-oil-evoo-flavored/products/olio-nuovo
https://texashillcountryoliveco.com/collections/olive-oil-evoo-flavored/products/olio-nuovo

