
Preheat oven to 350°F.

Lightly grease an 8x4-inch loaf pan or line it with parchment paper.

In a large bowl, whisk together ricotta, eggs, Greek yogurt, lemon juice, lemon zest, and
vanilla.

Add oat flour, protein powder, sweetener, baking powder, and salt.

Stir until just combined. Do not overmix.

INGREDIENTS

PREPARATION

Part-Skim Ricotta Cheese
Large Eggs
Plain Greek Yogurt
Oat Flour
Vanilla Protein Powder
Granulated Monk Fruit or Baking
Sweetener
Baking Powder
Lemon Zest

1 Cup
2
½ Cup
½ Cup
½ Cup
¼ Cup

1 Tsp.
1 Tbsp.

QUANTITYITEM

SERVING SIZE 1 SLICE

LEMON RICOTTA PROTEIN
LOAF
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Pour batter into the prepared loaf pan and smooth the top.

Fresh Lemon Juice
Vanilla Extract
Pinch of Salt

ITEM

2 Tbsps.
1 Tsp. 

QUANTITY

Bake for 35–42 minutes, or until the center is set and a toothpick comes out mostly clean.

Cool in the pan for 10–15 minutes, then transfer to a rack to cool completely.

Slice into 8 portions.

https://biointelligentwellness.com/glp-recipe/lemon-ricotta-protein-loaf/
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