
Level: Beginner 

Yield: 2 Servings as Meal, 6 Servings 
as Appetizer 

Time to Plate: 30 Minutes 

Prep Time: 15 Minutes 

Cook Time: 12 Minutes

@greatkitchenescape

L E M O N  W H I P P E D  
R I C O T T A  F L A T B R E A D



Lemon Whipped Ricotta Flatbread 

INGREDIENTS: 

Lemon Whipped Ricotta: 

15 ounces whole milk ricotta 

2 Tablespoons heavy cream 

¼ teaspoon kosher salt 

Zest of one lemon 

Juice of half a lemon 

Flatbread: 

1 Cosi Flatbread 

1 Tablespoon olive oil 

¼ teaspoon kosher salt 

½ hot house tomato, sliced in ¼ inch 
thick slices 

Arugula 

4 slices thinly sliced prosciutto  

Balsamic glaze 

PREPARATION: 
1. Prepare Lemon Whipped Ricotta: Combine ricotta, heavy cream, lemon zest, 
lemon juice and salt in a medium sized bowl.  Using a whisk attachment beat on 
medium speed for 5 minutes. 

2. Prepare Cosi flatbread per instructions.  Start with either a frozen or thawed 
flatbread.  Preheat oven to 425 degrees.  Drizzle 1 Tablespoon of olive oil and 
using a pastry brush evenly distribute, sprinkle ¼ teaspoon of kosher salt across 
the top.  Place directly on rack and bake for 7 minutes. 

3. Once flatbread is light brown, place on a cooling rack and allow to rest for 5 
minutes.  

4. Slice flatbread in half, and prepare two different flatbreads.  

5. For the first flatbread, spread 2 Tablespoons of lemon whipped ricotta on the 
top of the flatbread.  Place on a baking sheet.  For the second flatbread, spread 2 
Tablespoons of lemon whipped ricotta on the top of flatbread and top with sliced 
tomato. Place on baking sheet with the first flat bread and bake for 5 minutes at 
425 degrees. 

6. Once out of the oven, top the first flatbread with arugula and prosciutto.  For the 
second flatbread, drizzle with balsamic glaze.  Enjoy!

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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