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4 Large slices crusty bread
(Ciabatta / Woolworths’ 
Tante Anna works well)

 4 tsp. Salted butter
3 tbsp. Cinnamon sugar
1/3 cup Ricotta cheese
1/2 cup Black berries 

(12 large berries) 

Cinnamon toast
w i t h b l u e b e r r i e s & r i c o t t a

4 Large

4 tsp.
3 Tbsp
1/3 Cup
1/2 Cup

Slices crusty bread 
(Ciabatta / Woolworths’ Tante Anna works well)
Salted butter
Cinnamon sugar
Ricotta cheese
Black berries (12 large)

Preheat your oven to grin, 200'C.
Place the toast on a baking sheet.
Toast the sl ices under the gri l l for about 90 seconds per side or unti l golden 
brown.
Remove the pan and butter the toast with 1 teaspoon of butter per sl ice.
Sprinkle the toast generously with cinnamon sugar (about 2 teaspoons per 
sl ice).  Return to oven for 1 minute to gri l l the sugar.
Get ready for a delicious smell ing kitchen!
Cinnamon sugar will be caramelised. 
Cool the toast sl ightly.
Mix 2 teaspoons of cinnamon sugar with the r icotta and stir to combine.
Divide the r icotta among the toast. Sprinkle with a l i t t le remaining cinnamon 
sugar.

1 .
2.
3.

4.


	3: Recipe cards

