LEMON RICOTTA PANCAKES WITH BLUEBERRY COMPOTE
1 
cup all-purpose flour

2 
teaspoons baking powder

¼ 
teaspoon kosher salt

¼ 
cup granulated sugar


Finely grated zest of 2 medium lemons (about 4 teaspoons)

2 
large egg yolks

¾ 
cup whole-milk ricotta cheese

½ 
cup buttermilk

2 
teaspoons vanilla extract

2 
large egg whites

2 
tablespoons unsalted butter, divided

Whisk 1 cup all-purpose flour, 2 teaspoons baking powder, and ¼ teaspoon kosher salt together in a medium bowl.

Whisk ¼ cup granulated sugar and the finely grated zest of 2 medium lemons together in a large bowl. Whisk in 2 large egg yolks until combined. Whisk in ¾ cup whole-milk ricotta cheese, ½ cup buttermilk, and 2 teaspoons vanilla extract until smooth.

Fold in the flour mixture with a flexible spatula until just combined; do not overmix.

Whisk 2 large egg whites in the now-empty flour bowl until soft peaks form, about 3 minutes. 
Add to the batter and fold together until combined.

Melt 1 tablespoon of the unsalted butter in a large nonstick frying pan or cast iron skillet over medium-low heat. Drop heaping ¼-cup portions of the batter into the pan, about 4 in a 12-inch pan. Cook until the outer edges are crispy and the tops are bubbling, 2 to 3 minutes. Flip and cook until bubbles appear on the surface, the edges begin to look dry, and the bottoms are golden-brown, about 2 minutes more. Reduce the heat as needed if the pancakes are browning too quickly.

Transfer to a plate, or place on a baking sheet and keep warm in a 200ºF oven. Add the remaining 1 tablespoon unsalted butter to the pan. When melted, repeat cooking the remaining batter. Serve warm with more butter, maple syrup, or blueberry compote.

Storage: The pancakes can be refrigerated in an airtight container for up to 5 days. To freeze, place on a baking sheet with parchment between each layer; freeze until solid, then transfer to a zip-top bag and freeze for up to 2 months. Reheat in a 325ºF oven until warmed through, 5 minutes if refrigerated or 10 minutes if frozen.
SERVES: 4
Megan Cornell Rega                                                       MAKES8 (4-inch) pancakes

Storage and Make-Ahead Tips 

The pancakes can be refrigerated in an airtight container for up to 5 days, or frozen for up to 2 months. Reheat in a 325ºF oven until warmed through (5 minutes if refrigerated, or 10 minutes if frozen).

The blueberry compote syrup can be refrigerated in an airtight container for up to 1 week. 

What to Serve with Lemon Ricotta Pancakes

Crispy Bacon

Creamy Scrambled Eggs

Perfect Frittata

Breakfast Potatoes

Cheesy Hash Brown Breakfast Casserole

