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sweet ricotta & cherry pastry 
BEAUTY, LOVE & GRUB 

SERVES 4 

How many of you would become sick to your stomach if you added up all of the money you spent at 
Starbucks or your local coffee shop every morning? Well, I did just that one day. I was purchasing a 
pastry at Kirsh Bakery on the Upper West Side every morning. For too long. For better or for worse, I was 
inspired to create my own version.  It’s sweet, delicious, and ridiculously simple. I actually made it with 
dried sweetened cherries because cherries are not always sweet and in season. And if my investigative 
work was thorough and accurate, the inspiration pastry is also made with dried cherries.  

 
½ teaspoon   lemon zest 
16 ounces   ricotta cheese 
3 tablespoons  light agave nectar 
½ teaspoon  pure vanilla extract 
1 package (2 sheets) frozen puff pastry (I use Pepperidge Farm), defrosted  
1   egg, beaten with 1 tablespoon water (for egg wash) 
1/3 cup  dried sweetened cherries 
 
Preheat oven to 450 degrees. Place a piece of parchment paper on a sheet pan or cookie sheet.  
 
In the bowl of an electric mixer fitted with a wire whisk, combine ricotta cheese, lemon zest, agave nectar, 
and vanilla, and beat for 2 minutes to combine. Set aside.  
 
Lay one sheet of puff pastry on a floured cutting board and gently roll it into a 10-inch square. Cut it into 
4 equally-sized squares. Place all 4 squares on the pan about 1inch apart. Spread 3 tablespoons of sweet 
ricotta on each square, leaving a ½-inch border. Arrange 1 heaping tablespoon of cherries (or more if 
desired) evenly atop the entire spread of ricotta, avoiding the border. Brush the borders with egg wash.  
 
Lightly roll the second piece of pastry into a 10-inch square. Cut it into 4 equally-sized squares. Lay one 
square on top of each of the prepared squares, lining up the edges. Brush the tops with egg wash and cut 
two large slits in the center of the top pastry to allow steam to escape. Chill the pan of pastries in the 
refrigerator for 20 minutes. Remove pastries from the refrigerator and while still cold, trim the edges 
with a sharp knife to create clean edges.  
 
Bake the pastry in the middle of the oven for 20 minutes, flipping with a spatula after 10 minutes. The 
pastries should be puffed and golden brown. Remove from the oven and allow to cool for 5 to 10 
minutes. If the pastries are too puffy, you can press them down slightly with your hands. Serve the 
pastries warm or at room temperature.  


