Souffled Lemon-Ricotta Pancakes SOURCE: Sarabeth’s Good Morning Cookbook

These creamy, lemony pancakes rise into light as air puffs. They are a more delicate version of
what is served in restaurants (they don’t have time to separate the eggs for each order).

INGREDIENTS — Makes 18 pancakes: 6-8 servings

1 % cups unbleached all-purpose flour

2 teaspoons baking powder

1/8 teaspoon freshly grated nutmeg (optional)
1/8 teaspoon fine sea salt (regular salt works too)
5 large eggs, separated

1 1/3 cups whole-milk ricotta

4 teaspoons white sugar

1 teaspoon packed freshly grated lemon zest
1 teaspoon pure vanilla extract

2/3 cup whole milk

2 Tablespoons unsalted butter, melted

Extra butter or vegetable oil as needed for the griddle.

Options: Powdered sugar to dust the tops, Meyer Lemon Maple Syrup, for serving. Add in
blueberries when cooking on griddle, top with mascarpone cream (to be fancy)

DIRECTIONS:

1.

Sift the flour, baking powder, nutmeg and salt into a medium bowl. In a large bowl,
whisk the egg yolks, ricotta, sugar, lemon zest, and vanilla until smooth, then whisk in
the milk and butter until well combined.

Add half of the dry ingredients and gently fold in with a whisk until just incorporated.
Fold in the remaining dry ingredients.

In a clean large bowl, using a clean whisk, beat the egg whites until medium peaks form.
Fold one third of the whites into the batter to loosen it. With a spatula, gently fold in the
remaining whites in two batches until just incorporated.

Heat a well-seasoned cast-iron or non-stick griddle or skillet over medium-low heat.
Brush with butter or oil lightly to coat. Using a 2 inch diameter ice cream scoop or 1/3
cup measuring cup, scoop the batter onto the griddle, leaving an inch between the
pancakes. DON'T TOUCH THE PANCAKES! They are delicate and can collapse if
disturbed. Cook until the bottom is light golden brown — 2-3 minutes. Carefully turn the
pancakes and cook until the other side is golden brown about 2-3 minutes. Serve
immediately or keep warm on a half sheet pan lined with parchment paperin a
preheated 200 F oven.

Dust with powdered sugar, top with berries and/or yogurt or mascarpone cheese or

syrup.



