Light and Fluffy Buttermilk Pancakes No-@

Adapted from Serious Eats - From the kitchen of J. Kenji Lopez-Alt
YIELD 16 pancakes - 4-6 servings - ACTIVE 15 min-TOTAL 35 min

& BASIC DRY PANCAKE MIX FOR EACH BATCH OF

10 oz all-purpose flour (about 2 “ PANCAKES

cups) 2 large eggs, separated

1 tsp baking powder 1% cups buttermilk (about 12

¥ tsp baking soda ounces)

1 tsp kosher salt 1 cup sour cream (about 8 ounces)

1 Tbsp sugar 4 Tbsp unsalted butter, melted, plus

more for serving
Warm maple syrup

o DIRECTIONS
Whisk dry ingredients; store airtight up to 3 months.

Whip whites to stiff peaks in a clean bowl.

Whisk yolks, buttermilk, sour cream,; drizzle in butter.
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Light and Fluffy Buttermilk Pancakes continued ~

Fold whites in, then fold into dry mix.

Leave lumps; heat skillet 5 minutes, medium, lightly greased.

Scoop 1/4 cup each, 4 at once.

Cook until bubbly and golden, about 2 minutes.

Flip; cook about 2 minutes more until set.

Keep warm on rack in oven; serve with syrup.
NOTES Scale the dry mix freely; use 11 oz per batch. Swap sour cream for
buttermilk. Cook immediately after mixing.

Directions in our own words.
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