
California Blueberry Lemon Ricotta 
Cake with Blueberry Compote 

cake of your dreams, dressed festively with layers of whipped 
mascarpone cheese, a honey lemon blueberry sauce  Like a Tiramisu, 
but even better. (For additonal POW ...you can layer with lemon curd 

and add blackberries). 
 

Cake Ingredients: 
1 1/2 cups (3 Sticks) unsalted butter at room temperature  
(plus more to grease the bundt or cake pan) 
3 cups whole milk Ricotta cheese 
3 1/4 cups granulated sugar 
6 large eggs ~ room temp 
2 teaspoons pure vanilla extract 
4 Meyer lemons zested 
1/4 cup Meyer lemon juice 
3 cups cake flour 
4 teaspoons baking powder  
2 teaspoons kosher salt  
2 pints California blueberries (washed and dried on a 
paper towel) 
 
Blueberry Compote Ingredients: 
2 pints California blueberries 
1/4 cup water 
1 tablespoon Meyer lemon juice  
1/4 cup of wild honey 
 
Mascarpone Cream 

4 large egg yolks organic pasture raised 
4 tbsp granulated sugar 
3/4 lb mascarpone cheese  
1.5 c fresh whipped cream add sugar to taste start with 1/4 cup ( Stiff ) 
zest from 1 lemon 
prepare ahead and chill for at least 4- 6 hours. 
 
 
 
Instructions: 
Preheat the oven to 350 degrees. Grease a large bundt pan with room temperature 
butter. In a medium bowl combine cake flour, baking powder, and salt. Stir to blend the 
dry ingredients.   
Using a mixer, cream the butter, ricotta cheese, and sugar until blended, about 3 
minutes.  



The batter will look lumpy with visible pieces of butter. With the mixer on low, add the 
eggs one at a time. Add the vanilla, lemon zest, and lemon juice until combined.  
Add the dry ingredients, a small amount at a time until just incorporated into the wet 
ingredients. Fold the blueberries into the cake batter with a spatula.  
Pour the batter into a greased bundt panned bake until a toothpick inserted comes out 
clean and the cake pulls away from the side of the pan after one hour to one hour and 
15 minutes. 
(Cover loosely with foil if the top is getting too brown) 
Let cool in the pan for 15 to 30 minutes then turn cake over on a clean cutting board. 
Transfer to a rack to cool completely.  
 
Compote Instructions: 
Combine all ingredients in a saucepan and cook over medium heat for about 10 
minutes.  
Stir until consistency is a thin glaze. Serve warm or chilled. 
 
Lemon curd  (optional) 
1/2 c lemon juice freshly squeezed 
Zest from 1 lemon 
5 large egg yolks organic pasture raised 
1/2 c granulated sugar 
5 tbsp butter cut into 5 pieces. 
 
To make the lemon curd, prepare a double boiler with 2 inches of water in 
the bottom pan. 
Bring to gentle simmer. DO NOT BOIL. 

1. Add the egg yolks, sugar, lemon zest and lemon juice to the top pan.  
2. Whisk together over the steam until combined well. Keep whisking for a few 

minutes until the curd has thickened and coats the back of a spoon. About 
5 to 10 minutes or so.  

3. Turn off the flame and whisk in the butter until melted.  
4. Transfer the curd to a bowl and cover with plastic wrap by placing plastic 

directly on top of the curd.... this will keep a film from forming.  
* Refrigerate until cooled completely. It should be very thick at this point. 

 
 

 
 


