CREAM CHEESE PANCAKES

Put the eggs and cream cheese into the blender.

If you want any additional flavors, add them now.

Blend until smooth. (This took just a few moments.)

Let the batter rest a moment while the griddle heats.

Butter the hot skillet or griddle and start by pouring just an ¥s cup
(or two tablespoons) of the mixture onto the hot surface.
Remember that it will spread out a lot; these are very thin
pancakes.

Cook them for just a couple minutes on the first side, just until
golden, and then carefully flip and cook another minute or so on
the other.

Once you have a feel for the way these cook, proceed to make
them as big or small as you like.

Plate them and then sprinkle, drizzle or dust with the topping of
your choice.

Enjoy!

INGREDIENTS: METHOD:
% Eggs 4 ea 1.
< Cream cheese 4 0z 2.
3.
4,
5.
6.
7.
8.
9.
10.
OPTIONAL:

Vanilla or cinnamon (I rarely add anything but eggs and cream cheese, but these are all fun to try)

YIELD:
(8) 5-inch pancakes or (14) 3-inch pancakes






