HOT HONEY WHIPPED RICOTTA
1 
(roughly 15-ounce) container ricotta 

1 
teaspoon flaky sea salt, plus more for serving

2 
tablespoons honey

1 
tablespoon Calabrian chile paste, harissa, chili crisp or sambal oelek

In a regular or mini food processor, blend the ricotta and salt until smooth and fluffy, about 2 minutes. 

Spread half of the whipped ricotta in a small serving bowl, then dot with half of the honey and chile paste. Dollop with the remaining ricotta, then spread into an even layer. Drizzle the top with the remaining honey and dot with the remaining chile paste. Use a toothpick or the back of a spoon to swirl the top. Sprinkle with more flaky salt. Serve right away.
When blended in a food processor, grainy ricotta becomes an ethereally light dip. Here, it’s a mild and milky backdrop to swirls of honey and chile. Feel free to use whatever chile paste or oil you have. Serve the lightly sweet, spicy and creamy dip with something starchy — like crostini, crusty bread or pita chips — as well as slices of pears, apples, peaches or persimmons. 

MAKES: 2 cups






Ali Slagle December 9, 2025

