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Ricotta Pancakes with Blueberries

Ingredients

11/2 cups all-purpose flour
1 teaspoon baking powder
11/2 teaspoons salt

3 large eggs, separated
13/4 cups buttermilk

6 ounces ricotta cheese

1/4 cup sugar

1 tablespoon vanilla extract
1 pint fresh blueberries
Directions

This is an unbelievable recipe that creates light and moist pancakes...it is fast and easy to make.
1. You need to make it in two stages... Add all your dry ingredients together...flour, salt, baking
powder, sugar. Mix

2, Separate eggs...were gonna whip the whites so have them in a separate mixing bowl. Add the
yokes, buttermilk, cheese, vanilla to the dry mixture. Mix until smooth. Crush 3 blueberries add
to batter.

3. Whisk the egg whites until light and frothy...fold into the batter mixture, mix until no streaks
4. Cook on medium grill...1/4 cup of batter/cake....add a few(4 or 5) blueberries after they have
cooked a minute or two press them in slightly...flip and cook another minutes...sprinkle a few
berries on top to garnish.

This will make about 20 pancakes... serve three/order.
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