
Ricotta Pancakes
Delicious creamy cheesecake pancakes
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INGREDIENTS

(makes about 12 pancakes)

• 500g ricotta
• 30-50g sugar
• 1tsp vanilla paste/extract
• 1 egg
• 30g flour + extra for forming the pancakes

• 30g cornstarch

• vegetable oil/coconut oil for frying

• 100-200g fruit of choice
• 50-100g sugar

DIRECTIONS

1. In a medium large mixing bowl mix ricotta, sugar, vanilla extract and egg with a fork shortly. 
2. Sift in the flour and the cornstarch and continue mixing until well combined.
3. Heat a medium sized frying pan on medium-low heat. Once warm add some vegetable oil to cover the

pan lightly. 
4. Make a small mountain of flour on a plate. Take a tablespoon-full of the pancake batter and put it onto the

floured plate. Sprinkle the batter with flour from all sides and then form into a pancake with your hands.
(See video)

5. Fry the pancakes on medium-low heat until golden (about 2-3 minutes). Then flip around and fry shortly
from the other side. 

6. Be careful not to fry the pancakes too long so they do not turn too dark. If you notice that they are turning
dark faster than they are cooking through, turn down the heat. 

7. Add extra oil when needed. You want the bottom of the pan to be lightly covered with oil when frying. 
8. To make the fruit topping for the pancakes (optional) add the fruit to a small pot with the sugar. If you are

using a fruit that is sweet on its own you need less sugar than if using a sour fruit. You should taste during
the cooking process to make sure it is sweet enough. You want to bring the fruit with the sugar to boil and
then allow it to simmer until it reduces to a thicker jam-like consistency. (See video) Then remove from
heat and leave aside for serving. You can use the fruit topping both warm or cold. Any leftover should be
cooled to room temperature an then stored in an airtight container in the fridge.

9. Serve the pancakes with some soured cream or greek yogurt and your homemade fruit topping.

TIP. If you have some leftover pancakes you can store them in the fridge for the next day. I would suggest to
warm them in the microwave for about 30 seconds before serving.
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