
Limoncello Ricotta Cheesecake with 
Raspberry Compote
Pair creamy, citrus-kissed limoncello ricotta 
cheesecake with a bright raspberry compote, fresh 
raspberries, whipped cream, and candied lemon 
for a satisfying crunch. This expertly balanced 
combination of flavors and textures offers your 
guests a sophisticated finale to any meal.

WHY WE LOVE IT
•  Italian Cookie Crust: 

Made with a unique and 
flavorful base, adding 
complexity to the dessert 
and complementing the 
rich and creamy filling.

•  Clean Flavor: The 
refreshing flavor of 
limoncello adds a bright 
and delightful twist to the 
classic cheesecake.

•  Natural Ingredients: 
Made with real cream 
cheese, sour cream, and 
sweet ricotta cheese, 
producing a decadent, 
creamy texture.

•  Portion Control: Allows  
for consistent and  
cost-effective menu 
planning. 

Scan to 
shop.

A refreshing, Italian-inspired cheesecake made with sweet ricotta and cream 
cheese with luscious limoncello flavors and shortbread topping on an Italian-
style cookie crust. Each cake is pre-sliced and ready to garnish, plate, and serve.

Cheesecake
Limoncello Ricotta
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For the full recipes, visit SyscoFoodie.com

APPLICATIONS
•  Dress up with a variety of syrups, 

sauces, and fruits

• Great for banquets and catering

FUN FACTS
Cheesecake is a top 5 most ordered 
dessert. (GrubHub’s “2022 Delivered”)

40% of all consumers cite that when they order 
dessert, they seek a more indulgent experience. 
(Datassential Desserts Keynote Report, 2023)

Limoncello has grown by +17% in social 
conversations over the past year, according to Tastewise. 

Limoncello Ricotta Cheesecake 
with Blueberry Drizzle
Serve limoncello ricotta cheesecake over 
blueberry purée with fresh blueberries for 
a vibrant pop of freshness. Its versatility 
allows for easy menu rotation—swap 
blueberries for citrus supremes in winter or 
poached pears in fall to ensure peak flavor 
and optimized food costs.


