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Baby Pancakes

PREP TIME

COOK TIME SERVES

5 minutes 15 minutes 6 pancakes
INGREDIENTS
5 cup all-purpose flour 3 tablespoons unsalted butter, cut

. into 6 cubes
Y5 cup milk

5 V4 cup ricotta cheese
eggs
Y4 cup granulated sugar Oregon Growers Sour Cherry Fruit Pate

145 teaspoon salt

PREPARATION

1. Place a muffin pan on the bottom rack of the oven. Preheat oven to 425 de-
grees.

2. While the oven is preheating, blend together the flour, milk, eggs, sugar, and
salt in a blender or food processor. Let the mixture sit until the oven is preheat-
ed.

3. Once the oven is preheated, remove the hot muffin pan. Add one cube of
butter to each well and use a brush to swirl it around, covering the bottom and
- sides. Divide the batter between the six wells.

4. Bake the mini Dutch baby pancakes for 15 minutes until golden brown. Serve
with a spoonful of ricotta cheese and Oregon Growers Sour Cherry Fruit Pate.
Garnish with chopped pecans if desired.

Click HERE to view our Recipe online Click HERE for more Info about Oregon Growers Sour Cherry Fruit Pate


https://oregongrowers.com/blogs/recipes/cherry-mini-dutch-baby-pancakes
https://oregongrowers.com/collections/fruit-pates/products/sour-cherry-fruit-pate

