Ricotta Cheese (Cake with Poached Pears

6Oz Gingcr SnaPs

2 Oz. T oasted 5|iccc| Almonds
6 Tbs (nsalted Butter (melted)
11,/2 T bs Whole Milk Ricotta

3 /4 |bs Cream Cheese

2C Sugar (divided)

6 E_ggs scParatccl

i, C Shctccl AF Flour

i, C Hcavg Cream WhiPPccl

2 Tbs FPaire William (Pear Liquor)
1 TSP Orangc cht

FrcParc Pan: See Bclow

Preheat oven to 425°F. Beat drained Ricotta and cream cheese until smooth, add
112/2 cup sugar. Beat until well combined. Add egg 30"(5 one at a time. SPrian
flour over batter and fold in with a sPatula. Beat egg whites with the remaining half
cup of sugar until stiff but not clry. C ombine with whiPPccl cream and fold into the
batter. Four into PrcParccl pan.

Balcc at 425°f for 10 minutes, reduce to 350° and bake 1 hr 15 minutes or until

set, cool in oven with door closed.

FrcEarc Fan

Flace ginger snaps in food processor and process toa medium crumb, add toasted
almonds and Pulsc until well combined. Mix with Butter. SPray or buttera 12 inch
spring form pan. T oss some crumbs into Proviclc a Iight coating. Press a laycr of

crumbs in thc bottom omc t|1c pan.



