
Delightful 
Breakfast Spread

INGREDIENTS

PREPARATION

1	In a bowl, with the help of an electric mixer, beat the cheese, sugar 
and vanilla extract. Cover and place in the fridge for a minimum of 
30 minutes. 

2	In another bowl, coarsely crush the raspberries with the help of a 
fork or pestle.

3	Serve the ricotta cheese spread and the crushed raspberries over 
English muffins, bagels or toast.

Notes: The spread can be kept in the fridge for 3–4 days.

You can also use frozen raspberries. Let them thaw and drain off any liquid 
before serving.

P R E PA R AT I O N: 10 M I N U T E S R E F R I G E R AT E: 30 M I N U T E S

Nutrient Analysis
PER SERVING: 
¼ of recipe

RENAL EXCHANGE:
1 Protein + ½ Fruit

Calories 124Kcal

Protein 8g

Carbohydrates 11g

Fibre 2g

Total Fat 5g

Saturated Fat 3g

Cholesterol 20mg

Sodium 65mg

Potassium 131mg

Phosphorus 129mg

1 cup light ricotta cheese

2 tablespoons powdered sugar

½ teaspoon vanilla extract

1 cup raspberries

4 S E R V I N G S

SPICE IT UP!Source: Spice it up! Winter 2021/22. ISSN 1918-302 X Spice it up!
© 2021 Communication ebmed Inc. All rights reserved. www.ebmed.ca 
Visit www.myspiceitup.ca for more recipes!




