LIFTER'S TABLE / 050

Baked Vanilla Ricotta with Roasted Plums

4 individual ricotta custards, about 190 g each before baking, plus one-quarter of the plums per serving | Active 20

min | Cook 35 min | Total 65 min

Ingredients
* 2 cups part-skim ricotta (500 g)
* 1/2 cup plain nonfat Greek yogurt (120 g)

« 2 large eggs, without shells (100 g),
beaten

+ 3 tablespoons honey (63 g), divided:42 g
for custards and 21 g for plums

* 1 teaspoon vanilla extract (5 ml/5 g)
* 1/8 teaspoon fine salt (0.75 g)

* 4 large ripe plums, stoned and quartered
(400 g edible weight)

* 1 teaspoon unsalted butter (5 g), for
greasing the ramekins

Set out

Four oven-safe 10 fl 0z/300 ml ramekins,
Rimmed baking sheet, Small shallow
roasting dish for plums, Mixing bowl, fork
and flexible spatula, Kitchen scale,
Instant-read food thermometer, Oven mitts

Allergens
Milk, Egg. Check labels and substitutions.

Toby Mikle - Lifter's Table

Make it

1. Heat the oven to 375°F/190°C with racks in the middle
and upper third. Divide the butter across the bases and
sides of the four ramekins and stand them on the rimmed
baking sheet.

2. Stir ricotta and yogurt together with a fork, then mix in 42
g honey, vanilla and salt. Fold in the beaten eggs until
evenly combined without beating in foam. Divide equally
among the ramekins, about 190 g each, leaving at least 1/2
inch/1.3 cm below the rim.

3. Arrange the plum quarters in one layer in the separate

roasting dish. Drizzle them with the remaining 21 g honey.
Put the custard tray on the middle rack and the plum dish
on the upper rack.

4. Bake the custards for 25—-35 minutes, checking from 25
minutes, until the edges are set, the centers wobble gently
without a liquid ripple, and the center of every custard
reaches at least 160°F/71°C. Roast the plums for 20-25
minutes, until tender with juices collecting in the dish.
Remove either component when ready, using oven mitts.

5. Rest the custards for 10 minutes. Divide all the plums
and their juices equally over the four custards and serve
one ramekin per person. The ramekins remain hot, so set
each on a small plate.
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Estimated nutrition per serving

Calories: 330 kcal | Protein: 21.2 g | Carbohydrate: 32.2 g | Fat: 13.7 g | Fiber: 1.4 g. One ricotta custard
and one-quarter of the roasted plums and juices. Batch yield: 4 servings. Base ingredients and full
measured oil included; optional variations excluded. Estimates vary with brands, cooking and actual
portions.

A prepared dessert for a busy evening

Leave the fruit in a separate lidded container when preparing the custards ahead. A single chilled ramekin
can then be finished at the table, while the remaining portions stay covered in the refrigerator. There is no
need to rewarm the entire batch for one dessert.

A useful detail

Use oven-safe ramekins of the stated capacity; smaller cups need more containers and different baking
times. The ricotta mixture is about 770 g in total. Both trays bake at the same temperature, but check each
component separately.

Another way
Replace the 400 g prepared plums with 400 g ripe apricot quarters, checking the fruit after 15 minutes.

Use 2 teaspoons/4 g finely grated orange zest instead of vanilla for an orange-scented custard.

Keep it well

Cool the ramekins and fruit briefly, then refrigerate separately at 40°F/4°C or below within 2 hours, or 1
hour above 90°F/32°C. Use within 2 days. Serve safely chilled, or reheat the custard gently until its center
reaches 165°F/74°C; keep the fruit separate until serving. Do not freeze for this serving texture.
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