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Discovering the Classic Italian Flavor: Calabro Recipe
One of the timeless classics that highlights the rich flavor of Calabro Recipe is the
traditional Italian ricotta and spinach ravioli. This dish perfectly marries the creamy texture
of ricotta with the earthy taste of fresh spinach, all encased within delicate pasta sheets. To
create this mouth-watering delight, you start by blending Calabro Ricotta with sautéed
spinach, a touch of nutmeg, and grated Parmesan.

This filling is then spooned onto pasta dough, which is folded and sealed to form the ravioli.
Once cooked and drizzled with a sage butter sauce, it transforms into a dish that’s both
comforting and sophisticated, allowing the distinct taste of the ricotta to shine through. Not
only does this recipe pay homage to Italian culinary traditions, but it also showcases the
versatility and exquisite flavor of Calabro Ricotta.

What Makes Calabro Ricotta Cheese Special and
Unique?
Calabro Ricotta is renowned for its quality and craftsmanship. Unlike mass-produced
ricotta, Calabro uses high-quality milk sourced from local farms to ensure a superior
product. The cheese is made using traditional methods, resulting in a texture that is both
creamy and slightly grainy, perfect for various culinary applications.

The unique flavor of Calabro Ricotta is attributed to its careful production process, which
preserves the natural sweetness and freshness of the milk. This attention to detail makes
Calabro Ricotta a standout ingredient in any recipe.

The Journey of Calabro Ricotta From Italy’s Farms to
Your Table

Step 1: Sourcing High-Quality Milk

The journey of Calabro Ricotta begins with the careful selection of high-quality milk,
sourced from local farms across Italy. These farms follow sustainable practices, ensuring
that the milk is fresh, pure, and rich in nutrients—a crucial foundation for creating
exceptional ricotta.

https://spicyrranny.com/lamb-ragu-dabruzzo/


Calabro Recipe Collection: From Traditional to Modern Italian
Creations | 2

Step 2: Traditional Cheese-Making Techniques

Once the milk is transported to the Calabro Dairy, experienced artisans employ traditional
cheese-making techniques passed down through generations. The milk is gently heated and
combined with natural acidifiers, causing it to separate into curds and whey. This process is
meticulously controlled to maintain the ricotta’s signature creamy yet grainy texture.

Step 3: Mastering the Perfect Texture

Calabro’s expert cheese makers ensure the ricotta achieves the perfect balance of moisture
and firmness. This careful attention to the curd’s consistency sets Calabro Ricotta apart,
making it ideal for both sweet and savory dishes.

Step 4: Packaging for Freshness

To preserve its freshness, Calabro Ricotta is immediately packaged in containers designed
to lock in flavor and maintain quality. These protective measures extend the shelf life of the
ricotta, allowing it to reach kitchens around the world in peak condition.

Step 5: Enjoying Calabro Ricotta at Home

Finally, the carefully crafted Calabro Ricotta makes its way from Italy’s farms to your table,
ready to elevate your culinary creations. Whether used in a decadent dessert or a hearty
lasagna, Calabro Ricotta transforms everyday meals into gourmet experiences.

How to Create Authentic Italian Dishes Using Calabro
Ricotta

Ravioli with Calabro Ricotta

Ingredients:
Calabro Ricotta cheese
Fresh spinach
Pinch of nutmeg
Grated Parmesan cheese
Pasta dough sheets
Sage butter sauce



Calabro Recipe Collection: From Traditional to Modern Italian
Creations | 3

Instructions:

Sauté the spinach until wilted and set aside to cool.1.
In a bowl, mix Calabro Ricotta, sautéed spinach, nutmeg, and Parmesan.2.
Place small spoonfuls of filling on pasta dough, cover with another sheet, and cut into3.
ravioli.
Cook in boiling water until ravioli float.4.
Serve with sage butter sauce.5.

Creamy Ricotta Cheesecake

Ingredients:
Calabro Ricotta cheese
Sugar
Eggs
Vanilla extract
Lemon zest
Biscuit base

Instructions:

Preheat the oven and prepare the biscuit base in a springform pan.1.
Beat together Calabro Ricotta, sugar, eggs, vanilla extract, and lemon zest until2.
smooth.
Pour the mixture over the base and bake until set.3.
Cool and refrigerate before serving.4.

Traditional Cannoli

Ingredients:
Calabro Ricotta cheese
Powdered sugar
Orange zest
Chocolate chips
Cannoli shells

Instructions:

Mix Calabro Ricotta with powdered sugar and orange zest until smooth.1.
Stir in chocolate chips.2.
Fill cannoli shells with the ricotta mixture.3.
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Dust with more powdered sugar before serving.4.

Baked Ricotta and Spinach Lasagna

Ingredients:
Calabro Ricotta cheese
Spinach
Marinara sauce
Lasagna noodles
Mozzarella cheese

Instructions:

Layer cooked lasagna noodles with Calabro Ricotta mixed with spinach and marinara1.
sauce in a baking dish.
Sprinkle each layer with mozzarella cheese.2.
Repeat layers, finishing with a generous topping of mozzarella.3.
Bake until the cheese is melted and bubbly.4.

Step-by-Step Cooking Guide with Calabro Ricotta
Cheese

Spinach and Ricotta Stuffed Shells

Ingredients:
Calabro Ricotta cheese
Jumbo pasta shells
Fresh spinach
Marinara sauce
Parmesan cheese
Mozzarella cheese
Garlic
Olive oil
Salt and pepper
Instructions:

Prepare the Spinach:1.

Sauté minced garlic in olive oil until fragrant.
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Add fresh spinach and cook until wilted. Season with salt and pepper. Set aside to
cool.

Prepare the Ricotta Mixture:2.

In a large bowl, combine Calabro Ricotta, cooled spinach, shredded Parmesan cheese,
salt, and pepper. Mix well until ingredients are evenly distributed.

Cook the Pasta Shells:3.

Boil jumbo pasta shells in salted water according to package instructions until al
dente. Drain and let cool slightly, making sure they don’t stick together.

Stuff the Shells:4.

Fill each pasta shell with a generous spoonful of the ricotta and spinach mixture.

Assemble the Dish:5.

Spread a layer of marinara sauce in the bottom of a baking dish.
Arrange the stuffed shells in the dish, seam side up.
Pour remaining marinara sauce over the shells.

Top with Cheese:6.

Sprinkle shredded mozzarella cheese over the shells.

Bake:7.

Cover the baking dish with aluminum foil and bake in a preheated oven at 375°F
(190°C) for about 20 minutes.
Remove the foil and bake for an additional 10-15 minutes, or until the cheese is melted
and bubbly.

Serve:8.

Let the dish cool for a few minutes before serving. Enjoy your delicious spinach and
ricotta stuffed shells with a side of crusty bread or a fresh salad.

Top Calabro Ricotta Recipes: From Savory Starters to
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Sweet Treats

Ricotta and Herb-Stuffed Mushrooms

Ingredients:
Calabro Ricotta cheese
Large button mushrooms
Fresh parsley
Fresh thyme
Garlic
Breadcrumbs
Olive oil
Salt and pepper
Instructions:

Prepare the Mushrooms:1.

Preheat the oven to 375°F (190°C).
Remove the stems from the mushrooms and set them aside.
Place the mushroom caps on a baking sheet, drizzle with olive oil, and season
with salt and pepper.
Make the Filling:2.
Finely chop the mushroom stems, garlic, parsley, and thyme.
In a skillet, sauté the chopped stems and garlic in olive oil until softened.
In a bowl, combine Calabro Ricotta, sautéed mushroom mixture, breadcrumbs,
and herbs.
Season with salt and pepper and mix well.
Stuff and Bake:3.
Spoon the ricotta mixture into the mushroom caps.
Bake for 15-20 minutes until the tops are golden and the mushrooms are tender.
Serve:4.
Garnish with additional chopped herbs and serve warm as a delightful appetizer.

Lemon Ricotta Pancakes

Ingredients:
Calabro Ricotta cheese
All-purpose flour
Baking powder
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Sugar
Eggs
Milk
Lemon zest
Vanilla extract
Butter
Instructions:
Prepare the Batter:1.
In a bowl, whisk together flour, baking powder, and sugar.
In another bowl, combine Calabro Ricotta, eggs, milk, lemon zest, and vanilla
extract.
Gradually add the dry ingredients to the wet ingredients, stirring until just
combined.
Cook the Pancakes:2.
Heat a non-stick skillet over medium heat and melt a small amount of butter.
Pour the batter onto the skillet, cooking until bubbles form on the surface.
Flip the pancakes and cook until golden brown on both sides.
Serve:3.
Stack the pancakes and top with fresh berries, a drizzle of honey, or a dusting of
powdered sugar for a sumptuous breakfast or brunch option.

Calabro Ricotta vs Other Ricotta Varieties: A
Comparative Guide

Feature Calabro Ricotta Store-Bought Ricotta Artisanal Ricotta

Texture Creamy and slightly
grainy Often grainy or smooth Tends to be very creamy

and rich

Flavor Mild, slightly sweet Can vary from mild to tangy Rich, often with nuanced
flavors

Production Traditional methods,
consistent quality

Mass-produced, variable
quality

Small batches,
handcrafted

Ingredients Simple: whole milk,
vinegar, salt

May contain additives or
preservatives

Pure ingredients, no
additives

Application
Versatile for both
savory and sweet
dishes

Common in general cooking Often used in gourmet
applications
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Availability Widely available in
specialty markets

Readily available in
supermarkets

Limited availability,
often local

Price Mid-range pricing Generally lower pricing Higher pricing,
reflecting quality

This table offers a quick overview, helping consumers choose the right type of ricotta for
their culinary needs, balancing between personal taste, quality requirements, and budget
considerations.

Where Can You Buy Calabro Ricotta Cheese? A
Complete Buying Guide
Calabro Ricotta is widely available at specialty grocery stores and online retailers. When
shopping, look for the distinctive Calabro packaging to ensure you’re getting an authentic
product. Many stores offer both traditional and low-fat versions, catering to different dietary
needs.

For the best selection, visit your local Italian market or gourmet food store. They often carry
Calabro Ricotta, along with other high-quality Italian ingredients to complement your
cooking.

Best Practices for Storing Calabro Ricotta to Keep it
Fresh
To maintain the freshness of your Calabro Ricotta, store it in the refrigerator and use it
within a week of opening. Keep the cheese in its original container, or transfer it to an
airtight container to prevent it from absorbing odors from other foods.

If you have leftover ricotta, consider freezing it in small portions. While the texture may
change slightly, frozen ricotta is still suitable for use in cooked dishes like casseroles and
soups.

The Nutritional Value of Calabro Ricotta: A Healthy
Choice
Calabro Ricotta is not just a versatile culinary ingredient, but also a nutritious addition to
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your diet. Here is a quick glance at its nutritional profile:

Nutrient Per 100g Serving
Calories 174 kcal
Protein 7.5 g
Total Fat 13 g
Saturated Fat 8 g
Cholesterol 49 mg
Carbohydrates 6 g
Sugars 0.3 g
Sodium 128 mg
Calcium 207 mg

Calabro Ricotta provides a good source of protein, making it a valuable addition to
vegetarian diets. Its low carbohydrate content makes it suitable for low-carb meal plans.
Additionally, it is rich in calcium, supporting bone health. While it contains fats, opting for
low-fat versions can help you enjoy its benefits while managing calorie intake.

How to Easily Add Calabro Ricotta Cheese to Your
Everyday Meals

Step 1: Breakfast Boost

Calabro Ricotta cheese can be a creamy addition to your morning meal. Spread it on a
toasted bagel or whole-grain toast, and top it with fresh berries or a drizzle of honey for a
sweet start. Alternatively, blend it into your smoothie for added creaminess and protein.

Step 2: Lunchtime Delight

For a quick and delicious lunch, use Calabro Ricotta as a spread in sandwiches or wraps. Its
mild flavor pairs well with roasted vegetables, turkey, or lean ham. You can also mix it into
pasta salads for a creamy texture without adding heavy dressings.

Step 3: Dinner Enhancer

Enhance your dinner with ricotta by incorporating it into baked dishes. Add dollops of
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ricotta to your lasagna or stuffed shells for a luscious, cheesy layer. It’s also an excellent
topping for homemade pizzas or flatbreads, paired with fresh greens or sautéed mushrooms.

Step 4: Snack Time Twist

Upgrade your snack game by using Calabro Ricotta as a dip. Mix it with herbs and spices for
a savory option or add some cinnamon and vanilla extract for a sweet dip paired with fruit
slices or whole-grain crackers.

Step 5: Dessert Indulgence

End your day on a sweet note by using ricotta in desserts. It’s perfect for making creamy
cheesecakes or ricotta cookies. You can also whip it with a little sugar and vanilla to serve
as a topping for fresh fruit or to fill crepes.

Must-Try Italian Recipes Featuring Calabro Ricotta

Recipe 1: Classic Ricotta and Spinach Cannelloni

Ingredients:

250g spinach
500g Calabro Ricotta
50g grated Parmesan cheese
1 egg, lightly beaten
Pinch of nutmeg
Salt and pepper to taste
12 cannelloni tubes
500ml tomato sauce

Steps:

Prepare the Filling: Cook the spinach in a pan until wilted. Drain excess water and1.
chop finely. In a bowl, mix the spinach with Calabro Ricotta, Parmesan, egg, nutmeg,
salt, and pepper.
Fill the Cannelloni: Use a piping bag or spoon to fill each cannelloni tube with the2.
ricotta-spinach mixture.
Assemble the Dish: Spread a layer of tomato sauce on the bottom of a baking dish.3.
Place the filled cannelloni on top and cover with the remaining tomato sauce. Sprinkle
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additional Parmesan cheese on top.
Bake: Preheat oven to 375°F (190°C). Cover the dish with foil and bake for 304.
minutes. Remove the foil and bake for another 10 minutes until the top is golden and
bubbly.
Serve: Let the cannelloni cool slightly before serving. Enjoy with a side salad or garlic5.
bread.

Recipe 2: Lemon Ricotta Pancakes

Ingredients:

1 cup flour
1/4 cup sugar
2 teaspoons baking powder
1/2 teaspoon salt
1 cup Calabro Ricotta
3/4 cup milk
2 eggs
1 teaspoon vanilla extract
Zest of 1 lemon

Steps:

Mix Dry Ingredients: In a bowl, whisk together flour, sugar, baking powder, and salt.1.
Combine Wet Ingredients: In another bowl, mix Calabro Ricotta, milk, eggs, vanilla2.
extract, and lemon zest until smooth.
Create Batter: Gradually add dry ingredients to wet mixture, stirring until just3.
combined. Do not overmix.
Cook Pancakes: Heat a non-stick skillet over medium heat and add a small amount of4.
butter. Pour approximately 1/4 cup of batter onto the skillet. Cook until bubbles form
on the surface, then flip and cook until golden brown.
Serve: Stack pancakes and serve with syrup, fresh fruit, and additional ricotta on the5.
side if desired.

These recipes showcase the versatility and rich flavor of Calabro Ricotta, offering a
delightful spin on traditional Italian cuisine.
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Baking with Calabro Ricotta: Elevate Your Sweet and
Savory Creations
Baking with Calabro Ricotta can add a luscious texture and unique flavor to both sweet and
savory dishes. Here’s how you can incorporate this versatile cheese into your baking:

Sweet Creations

Fluffy Ricotta Cheesecake: Replace traditional cream cheese with Calabro Ricotta1.
for a lighter, creamier cheesecake. Combine ricotta with sugar, eggs, and vanilla
extract, then pour over a graham cracker crust and bake until set.
Ricotta Cookies: Add Calabro Ricotta to your cookie dough for extra moist and tender2.
cookies. Mix ricotta with sugar, butter, flour, and your choice of flavorings like lemon
zest or almond extract. Bake until lightly golden.
Creamy Tarts: Use Calabro Ricotta as a base for tarts mixed with honey or chocolate.3.
Fill a pre-baked tart shell with ricotta mixture and bake until the filling is set, then top
with fresh berries or caramel.

Savory Creations

Savory Ricotta Bread: Incorporate Calabro Ricotta into your bread dough for a moist1.
and flavorful loaf. Mix ricotta with herbs like rosemary or basil, then knead into the
dough and bake until golden.
Stuffed Pastries: Use Calabro Ricotta as a filling for savory pastries. Mix the ricotta2.
with spinach, sun-dried tomatoes, or olives, and fill puff pastry shells before baking for
a crisp, savory treat.
Ricotta Quiche: Replace some of the usual quiche fillings with Calabro Ricotta for a3.
creamy, slightly tangy twist. Blend ricotta with eggs, sautéed vegetables, and cheese,
then bake in a pastry crust until golden brown.

These steps allow you to harness the creamy texture and rich flavor of Calabro Ricotta to
transform your baked goods into unforgettable culinary delights.

Perfect Food Pairings with Calabro Ricotta Cheese for
Every Meal
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Breakfast Pairings

Ricotta and Berry Toast: Start your morning with a slice of whole-grain toast topped1.
with a generous layer of Calabro Ricotta. Add a handful of mixed berries such as
blueberries or strawberries and drizzle with honey for sweetness. This combination
offers a satisfying start full of antioxidants and protein.
Ricotta and Avocado Bagel: Spread Calabro Ricotta on a toasted bagel and top with2.
slices of ripe avocado. Sprinkle with salt, pepper, and a pinch of chili flakes for a
creamy, savory breakfast option that’s rich in healthy fats and nutrients.

Lunch Pairings

Ricotta and Tomato Salad: Enhance your salad game by adding Calabro Ricotta to a1.
mix of fresh tomatoes, basil leaves, and arugula. Drizzle with olive oil and balsamic
vinegar for a refreshing and satisfying meal that’s perfect for a light lunch.
Grilled Vegetable and Ricotta Wrap: Fill a whole-wheat wrap with grilled2.
vegetables like zucchini, bell peppers, and eggplant, then add a layer of Calabro
Ricotta. The ricotta’s creaminess complements the smoky, charred flavors of the
vegetables.

Dinner Pairings

Ricotta-Stuffed Chicken: Elevate your dinner with chicken breasts stuffed with a1.
mixture of Calabro Ricotta, spinach, and garlic. Bake until the chicken is cooked
through and serve alongside roasted potatoes or a fresh salad for a filling, flavorful
meal.
Ricotta and Herb Pasta: Toss cooked pasta with Calabro Ricotta and a selection of2.
fresh herbs like parsley and chives. Add lemon zest and black pepper for a quick,
aromatic dish that’s both hearty and light.

Snack Pairings

Ricotta and Honey Dip: Create a sweet dip by mixing Calabro Ricotta with honey.1.
Serve with apple slices or whole-grain crackers for a nutritious and satisfying snack
option that’s perfect for midday munchies.
Savory Ricotta Spread: Blend Calabro Ricotta with garlic, lemon juice, and chopped2.
chives. Use as a spread on toast or as a dip for raw vegetables for a healthy, savory
snack that’s rich in flavor.



Calabro Recipe Collection: From Traditional to Modern Italian
Creations | 14

By incorporating Calabro Ricotta into each meal, you can savor its creamy texture and
unique taste while enhancing your culinary creations from breakfast to dinner.

Why Calabro Ricotta Cheese Deserves a Place in Your
Kitchen
Calabro Ricotta is more than just a cheese; it’s a culinary gem that can elevate your cooking
to new heights. Its rich flavor, creamy texture, and versatility make it an essential
ingredient in both traditional and modern recipes. Whether you’re a seasoned chef or a
home cook, Calabro Ricotta offers endless possibilities for creativity in the kitchen.

With its superior quality and authentic taste, Calabro Ricotta is a must-have for anyone
looking to explore the rich culinary traditions of Italy. Bring a touch of Italy to your table
and experience the magic of Calabro Ricotta in your cooking.

In conclusion, Calabro Ricotta is a versatile and delicious cheese that can enhance a wide
range of recipes. From savory dishes to sweet treats, this cheese’s creamy texture and mild
flavor make it a valuable addition to any kitchen. Whether you’re cooking a traditional
Italian meal or experimenting with new flavor combinations, Calabro Ricotta is sure to
impress.

Conclusion
Incorporating Calabro Ricotta cheese into your cooking not only elevates the flavors and
textures of your dishes but also connects you with the rich culinary heritage of Italy. Its
versatility allows for endless creativity, whether you’re crafting a fluffy cheesecake, a savory
quiche, or a simple yet elegant breakfast toast. With its creamy texture and subtle flavor
profile, Calabro Ricotta transforms ordinary meals into extraordinary culinary experiences.
Embrace Calabro Ricotta in your kitchen to enjoy a taste of Italy and enhance your recipes
in delicious ways.

FAQs

What is Calabro Ricotta Cheese?

Calabro Ricotta Cheese is a high-quality Italian cheese made from whey, renowned for its
creamy texture and mild, slightly sweet flavor. It is often used in both savory and sweet
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dishes, making it a versatile ingredient in the kitchen.

How should I store Calabro Ricotta Cheese?

To maintain its freshness, store Calabro Ricotta in the refrigerator in an airtight container.
It is best consumed within a week of opening to enjoy its optimal flavor and texture.

Can I freeze Calabro Ricotta Cheese?

While it is possible to freeze ricotta cheese, doing so may alter its texture, making it less
creamy. If you decide to freeze it, ensure it is stored in a freezer-safe container and plan to
use it in cooked dishes, as the change in texture will not be as noticeable.

What dishes can I make with Calabro Ricotta Cheese?

Calabro Ricotta Cheese is incredibly versatile and can be used in a wide range of dishes,
including pasta, quiches, tarts, cheesecakes, and even as a spread for bread or crackers. Its
smooth texture and mild flavor complement many ingredients, making it a favorite in
various recipes.

Is Calabro Ricotta Cheese suitable for vegetarians?

Yes, Calabro Ricotta Cheese is made with microbial rennet, making it suitable for
vegetarians. It provides a great source of protein and can be a delicious addition to
vegetarian meals.


