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LEMON RICOTTA PANCAKES
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YIELD: 15 PANCAKES
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INGREDIENTS

Y% Cup ALL-PURPOSE FLOUR
° 1 Tsp BAKING POWDER
°© 4 TBSP GRANULATED SUGAR
o 2 EGGS, SEPARATED
o Y Tsp KOSHER SALT
o 15 Curp WHOLE MILK
o 1 Cup RicorTA CHEESE
°© 1 TspVANILLA BEAN PASTE
o 1 TBSpP LEMON ZEST
° 1 TBSp LEMON JUICE
o 2 TBsp CaNoLA OIL
o WHIPPED CREAM
o FRESH BLUEBERRIES
°©  MAPLE SYRUP

DIRECTIONS

1. IN A SMALL MIXING BOWL, COMBINE THE FLOUR AND BAKING POWDER.

2. IN A MEDIUM MIXING BOWL, WHISK TOGETHER THE SUGAR, EGG
YOLKS, KOSHER SALT, WHOLE MILK, RICOTTA CHEESE, VANILLA BEAN
PASTE, LEMON ZEST, AND LEMON JUICE.

3. SET BOTH BOWLS ASIDE AND IN A SEPARATE MEDIUM MIXING BOWL,
WHISK THE EGG WHITES UNTIL STIFF PEAKS ARE FORMED.

4. WHISK THE FLOUR MIXTURE INTO THE RICOTTA CHEESE MIXTURE
UNTIL INCORPORATED.

5. GENTLY FOLD THE WHISKED EGG WHITES INTO THE FLOUR AND
CHEESE MIXTURE UNTIL INCORPORATED — DO NOT OVER FOLD.
PLACE THE CANOLA OIL ON A 400  GRIDDLE.
SCOOP THE BATTER ONTO THE GRIDDLE.
WHEN THE BATTER BEGINS TO BUBBLE AND THE BOTTOM HAS TURNED
A GOLDEN BROWN, FLIP THE PANCAKE OVER.

9. CONTINUE TO COOK UNTIL GOLDEN BROWN.

SERVE THE PANCAKES WITH WHIPPED CREAM,
BLUEBERRIES, AND MAPLE SYRUP. ENJOY! R
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