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Grapefruit Butter on Toasted Muffins 
 

 
Ingredients  
 

• 1 large grapefruit 
• 3/4 cup caster sugar 
• 125g unsalted butter 
• 4 eggs, whisked 
• Toasted english muffins or alternative 
• La Casa Del Formaggio Reduced Fat  
      Ricotta to serve 

 
 
 
 
Directions 
 

1. Finely grate rind from Grapefruit and juice; you will need 1 cup of juice. 
 

2. Place rind, juice, sugar and butter in heat proof bowl. Sit bowl over saucepan of 
simmering water, making sure the bottom of the bowl does not touch the water. 

 
3. Stir mixture until butter has melted and sugar has dissolved 

 
4. Add eggs, whisk over medium heat until mixture thickens and coats the back of a metal 

spoon (similar to custard). 
 

5. Pour into a clean dry jar and store in the refrigerator. 
 

6. Spread toasted muffins with Reduced Fat ricotta and top with Grapefruit butter 
 
TIP: Grapefruit butter can also be used as a filling for small tarts 
 
Makes: 2 Cups. 
 
 


