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Lemon Ricotta Cookies with Lemon Glaze (slightly adapted from Giada DeLaurentiis via Apple a Day) 
 
Cookies: 
2½ cups (12 ounces) all-purpose flour 
1 teaspoon baking powder 
8 tablespoons (1 stick) unsalted butter, softened 
2 cups (14 ounces) granulated sugar 
zest of 1 lemon 
1 teaspoon table salt 
2 large eggs 
1 (15-ounce) container ricotta cheese 
3 tablespoons lemon juice 
 
Glaze: 
1 cup (4 ounces) powdered sugar 
3 tablespoons lemon juice 
zest of 1 lemon 
 
1. Preheat the oven to 375 degrees. Line 2 baking sheets with parchment paper or silicone mats. In a medium 
bowl, combine the flour and baking powder. Set aside. 
 
2. Place the sugar, salt, and lemon zest in the bowl of a stand mixer fitted with the paddle attachment (or a large 
mixing bowl if you’re using a hand-held mixer). Beat on medium-low speed until the sugar looks slightly moist.  
Add the butter and continue beating on medium-low until the mixture is light and fluffy, about 2 minutes, 
scraping the sides of the bowl as needed. With the mixer running, add the eggs, one at a time. Add the ricotta 
and lemon juice, then continue mixing on medium speed for about 1 minute. Reduce the mixer speed to low and 
gradually add the flour mixture, mixing just until evenly combined.  
 
3. Spoon the dough (about 1 tablespoon for each cookie) onto the baking sheets. Bake for 8-11 minutes, until 
slightly golden at the edges. Remove from the oven and let the cookies rest on the baking sheet for 15 minutes. 
 
4. For the glaze: Combine the powdered sugar, lemon juice, and lemon zest in a small bowl and stir until 
smooth. Spoon about ½ teaspoon onto each cookie and use the back of the spoon to gently spread. Let the 
glaze harden for about 2 hours before serving. 
 


