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Batch Number (date or number on the bottom of the container):

Questions for customers who are willing to sample our ricotta and provide us with honest
feedback....
1. Please let us know how our ricotta tastes:

Great! Not Good
1 2 3 4 5

2. Please let us know what you think about the texture of our ricotta.

Too Wet Just Right Too Dry

3. Circle which portion size would you prefer? 8 oz (1/2 1b) container
16 oz (1 Ib container) 2 1b container

4. If you are currently using ricotta from the grocery store, please compare
Tide Mill Ricotta Cheese to your favorite brand.

Taste: Better Worse No significant difference
Texture: Better Worse No significant difference

5. Tide Mill Ricotta is handmade in small batches by Kim and Don Roos of
Garden Side Dairy using Tide Mill Farm’s certified organic cow’s milk.
Other ingredients include organic whey from Tide Mill Farm, organic apple
cider vinegar, sea salt from Maine. We need to charge between $6.00 and
$7.00 a pound.

Which of these statements apply to you?
I’d buy Tide Mill Ricotta regularly at that price

I would buy it occasionally at that price.

I would not buy it at that price, but I would buy it at a

lower price (please specify what that price is)

6. I would be interested in recipes to expand my use of ricotta in new and
exciting ways. Yes No

7. We are looking for any additional comments you may have, both positive
and negative.

Thank you for your time, honesty and support. Carly DelSignore and Kim Roos
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Recipes & Suggestions for Tide Mill Organic Farm’s Whole Milk Ricotta:

Great for Cannoli! Great for frosting. Great for Crepe filling.

White Pizza: Pizza dough with olive oil, ricotta and Mozzarella. Maybe add basil and
sliced tomoato

Stuffed shells or lasagna.
Add to any casserole.
Add to regular spaghetti sauce for a creamier sauce.

Chocolatte Pudding (ricotta)
Y2 cup ricotta
2 tbs honey
Y tsp vanilla
2 tbs cocoa powder
Y tsp cinnamon
Add all to food processor and process until smooth.



