
Sweet Ricotta  
& Chocolate Chip 

Dessert Dip

Featuring 
Chef Pierre® 

Sweet Ricotta & 
Chocolate Chip Pie

Ingredients Yield: 10-12 servings

1 Whole #20300 Chef Pierre Sweet Ricotta & Chocolate Chip Pie

8 pieces Biscotti

 Additional biscotti for dipping

Assembly
1 Thaw pie in refrigerator, until soft enough to mix by hand.

2 In large bowl add the whole pie and mix gently.

3 Break the biscotti into small pieces and fold into the pie mixture.

4 Place in the refrigerator for 2-3 hours.

5 Serve with additional biscotti for dipping.

© 2024 Sara Lee Frozen Bakery LLC     04242024

Explore more recipes and tools to help boost pie sales all year. 

SaraLeeFrozenBakery.com/Foodservice/Resources/Recipes

Sweet Ricotta & Chocolate Chip Pie won “Best Gourmet New Product” at the American Pie Council’s 2023 National Pie Championships.

Sweet Ricotta  
& Chocolate Chip 

Dessert Dip

Delight in the creamy richness 

of Sweet Ricotta & Chocolate 

Chip Pie paired perfectly 

with crunchy biscotti for an 

irresistible sweet treat.

Featuring 

Sweet Ricotta &  
Chocolate Chip Pie

GLOBALLY 

INSPIRED  
desserts has room to 

grow on menus.

Datassential Dessert Keynote,  
June 2021

76%  
of Millennial & Gen-Z 

consumers say they are 
interested in Globally 

Inspired Desserts!

Technomic Dessert Consumer Tend 
Report, September 2021


