Ricotta Pancakes

Daniel Hamilton

I found myself walking through a certain supermarket the other day thinking the variety of ingredients one can acquire in Imabari has
vastly increased in comparison to not so long ago. The ricotta cheese used in this recipe being the perfect example. A couple of years ago it
was nowhere to be found in Imabari. Now you can just pep-up-the-hill go to the shops and grab yourself a little tub for the perfect Saturday
morning breakfast. I thought it’d be nice to submit a recipe that uses some of these, until recently, harder to find ingredients.

This recipe is relatively easy and quick. It makes around 8 to10 pancakes.

What you’ll need

1 cup ricotta cheese

1 cup all-purpose flour

1/2 teaspoon of baking powder
1 1/2 tablespoons of sugar

1 pinch of salt

3/2 cup of milk

2 large eggs, separated

1/2 teaspoon vanilla extract
Butter for cooking

1 also like to put a touch of cinnamon

The Method
If your ricotta appears to have too much liquid, put it in a fine mesh strainer or a muslin cloth to drain off excess liquid. Give it around 30
mlnl?t(eis before you start cooking. If your ricotta seems fairly dry and compact, you can skip this step. It generally depends on the way it is
acked.
%Vhisk together flour, baking powder, sugar, and salt in a small bowl. Whisk together the milk, egg yolks, and vanilla in a separate, larger
mixing bowl. Add the dry ingredients to the milk mixture, stirring gently until just combined. Then stir through the ricotta. The ricotta
doesn’t have to be perfectly mixed through. ) ) ) ) )
Whisk the egg whites until they form stf%f peaks. You could do it by hand or with a hand-held mixer. Stir a small scoop of the egg whites
into the pancake batter to lighten the batter, then fold in the remaining whites with a spatula.

Heat a fry pan over a medium-high heat. Melt a small amount of butter in the pan, just enough to coat the surface. Use a 1/3-cup measure
to gourt e batter into the hot fry pan. Cook the pancakes for about 3 or 4 minutes, until the undersides are golden and you see a few
bul blis popping through the pancakes. Flip the pancakes and cook another 2 to 3 minutes, until golden. Repeat with the remaining
ancakes.
erve the pancakes immediately, with some maple syrup and sliced banana. Enjoy!
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