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Pancake batter can be made from scratch in about the same time it takes to make toast. Yet somehow,
back in the ‘’cooking-is-too-hard'’ ’50s, the food industry convinced most people that a mix was better
and easier, despite the fact that a mix saves the cook perhaps 30 seconds.

Light, Fluffy and Rich Pancakes 
Yield 4 servings
Time 20 minutes

Mark Bittman

The New York Times

Summary

The most time-consuming part of making pancakes is cooking them. But that time is so short you 
should consider pancakes an everyday convenience food.

Ingredients

1 cup ricotta or cottage cheese

1 cup sour cream or plain yogurt

3 eggs, separated

1/2 teaspoon baking soda

1 cup all-purpose flour

Dash salt

1 tablespoon sugar

2 tablespoons lemon juice

2 teaspoons grated lemon zest

Butter or grapeseed or other neutral oil as needed

Method

1. Beat together the ricotta or cottage cheese, sour cream or yogurt and egg yolks. Combine baking 
soda, flour, salt and sugar. Beat egg whites until fairly stiff but not dry.

2. Heat a griddle or large skillet over medium-low heat while you finish batter. Stir flour mixture into 
cheese mixture, blending well but not beating. Stir in lemon juice and zest, then gently fold in beaten 
egg whites; they should remain somewhat distinct in batter.

3. Add about 1 tablespoon butter or oil to griddle or skillet and coat surface. When it is hot, add batter 
by the heaping tablespoon, making sure to include some egg white in each spoonful. Cook until lightly 
browned on bottom, 3 to 5 minutes, then turn and cook second side. Serve immediately. 


