
lemon ricotta pancakes w/ gingered strawberries

ingredients

serves 4
(or 2 very hungry people)

for the pancakes
50 g granulated sugar
zest of one lemon
80 g all-purpose flour
60 g spelt flour
1 tsp baking powder
pinch of salt
120 g ricotta
180 ml whole milk
2 large eggs, separated
1 tbsp melted butter

for the strawberries
200 g fresh strawberries, hulled 
and sliced
1 tbsp raw cane sugar
2 cm piece of fresh ginger, 
peeled and grated

how to

for the pancakes
1. In a small bowl, rub lemon zest into the sugar until fragrant and 
incorporated. In a medium bowl, whisk together lemon sugar, both 
flours, baking powder and salt. In a large measuring cup, whisk toge-
ther ricotta, milk, egg yolks and melted butter. Combine wet and dry 
and stir until smooth.

2. In the meantime, in a stand mixer fitted with the whisk attachment 
or using a hand-held mixer, beat egg whites until they form stiff peaks. 
Gently but quickly, fold whipped egg whites into the batter. Set aside 
to rest for 10 minutes.

3. Lightly grease a nonstick pan with butter and preheat over medium 
heat. Spoon about 2 tablespoons of batter onto the pan for each 
pancake and cook until the bottom is golden brown, 3 to 4 minutes. 
Carefully flip the pancakes and cook until golden on both sides, 3 to 4 
minutes more. Repeat until the batter is finished. 

(Baked pancakes can be kept warm in the oven while you finish baking 
the next batch.)

for the strawberries
1. In a medium bowl, stir together strawberries, sugar and grated ginger 
until the strawberries start to release their juices.

2. Serve pancakes with gingered strawberries and finish with powdered 
sugar, honey or maple syrup.
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gingered strawberries adapted from tending the table


