J_/ﬂfM&lL FPancakes with Basil Corn Relish 40 Hinctes o e Tle

We're mixing up savory pancakes with spinach and fontina, and then topping 40 Hinctes Hards On
them with a citrus cream cheese spread that's pure magic. We top it all with a 2 Whisks &
simple basil & corn relish, and the result is sophisticated comfort food at its best. Y

Cje#i@ Olydnized Make The M. ea{ /Mour’ Own
EQUIPMENT The size of the pancakes is up to you. Jen thinks smaller ones are easier to turn, so she
Mixing Bowl makes four small pancakes at a time. Chef Max likes the look of bigger pancakes for

Baking Sheet dinner so he makes one big one at a fime. They are great as waffles too!

Griddle or Skillet Kid's Tip — If your kids are old enough, put them in charge of making the pancakes. The

FROM YOUR PANTRY pancakes may not all be the same size, but your kids will get a kick out of eating their

creation.
Salt & Pepper
Milk
2 Eggs & Butter Qoo,{ To Kuow
5 MEEZ CONTAINERS Health snapshot per serving — 690 Calories, 29g Protein, 42g Fat, 25 Smart Points
Basil Corn Relish Lightened up snapshot — 520 Calories, 25g Protein, 30g Fat and 16 Smart Points when you
Citrus Cream Cheese use half of the citrus cream cheese and corn salsa.
For?‘rino & Floyr Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.
Onion & Garlic
Spinach
INGREDIENTS: Corn, Spinach, Flour, Onion, Fontina Cheese, Cream Cheese, Apple Cider Vinegar, Orange Juice, meez
Olive Qil, Basil, Garlic, Baking Powder i}n&é‘/é



1. Getting Organized

Preheat your oven to 375 and heat your griddle or skillet.

. Mix the Pancake Batter

Melt 2 Tbsp butter in the microwave or on the stove, then pour into a large
mixing bowl. Drain all the water from the Spinach and add the spinach to
the butter in the large bowl. Separate the whites from the yolks of 2 eggs,
putting the yolks with the spinach and butter and the whites in a separate
bowl. (Need help with thisg Give us a calll)

Add the Fontina & Flour, Onion & Garlic, 1 tsp salt and % cup milk to the
spinach mix and mix well. This should make a thick batter. If it’s too sfiff, add
a little more milk. Beat the egg whites info soft peaks using an electric mixer
or whisk, then gently fold info the batter.

. Cook the Pancakes

Melt 1 to 2 Tbsp butter on your griddle or skillet over medium high heat.
Ladle the batter on to the griddle and cook the pancakes until golden, 2 to
3 minutes per side. Transfer the cooked pancakes to a baking sheet and
bake until the pancakes bounce back when you touch the middle, about
7 to 10 minutes.

. Put It All Together
Serve topped with the Citrus Cream Cheese and Basil Corn Relish. Enjoy!

Instructions for two servings.
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Love 245 recipe?
Horeezrrag:

Meez Meals * 1459 N. EEImwood Avenue * Evanston * lllinois



