peaches & cream 

buttermilk pancakes
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On a summer morning, there is nothing more fresh and wonderful than Peaches & Cream Pancakes!  The cinnamon-sprinkled sweetened whipped cream is perfection as well!
INGREDIENTS:

Pancakes:

2 cups all-purpose flour (sifted & spooned to measure, not scooped!)
1 teaspoon salt 

1 teaspoon baking soda

2 teaspoons baking powder 

2 tablespoons sugar 

2 cups buttermilk 

2 large eggs (room temperature)
1 teaspoon vanilla (optional)

2 tablespoons butter (melted) or vegetable oil
Sweetened Whipped Cream:

1 cup heavy whipping cream

2 tablespoons granulated sugar

1 tablespoon cinnamon-sugar

Peaches & Cream Pancake Toppings:

Extra butter (for smearing)

Peach or apricot preserves (for drizzling)
Fresh peaches (washed and sliced)

HOW I MAKE THESE:
1. Prepare Peaches:  Wash fresh ripe peaches, pat dry, and slice; set aside.

2. Prepare Sweetened Whipped Cream – whip cream and sugar until soft peaks form, sprinkle with cinnamon-sugar and continue beating for an additional minute.  Cool in refrigerator until ready to serve.

3. Prepare Fruit Syrup:  Heat Peach Jam or Apricot Jam (see my recipes for those family favorites) with several tablespoons of water in a small microwave-safe bowl for a couple of minutes on half power; stir gently until melted and set aside.  We like this fruity syrup a little bit cooled so that the fresh peaches don’t get too “cooked” – if you prefer it hotter, heat the preserves right before you are serving.  

4. Prepare Pancakes:  Whisk together dry ingredients in small bowl. 

5. Mix together buttermilk, eggs, and vanilla (optional) in a separate bowl.  Slowly stir in melted butter or vegetable oil.  
6. Add wet ingredients to dry ingredients, whisking or stirring together very gently until just combined.  Do not overmix or you will have “tough” pancakes!  Let batter “rest” while your griddle is heating up.
7. Cook on a griddle or greased skillet over medium heat (350 degrees) until edges turn golden and bubbles start to appear in the middle of each pancake; flip gently and continue cooking until golden brown.Posted by Ree on May 4 2009
8. Assemble:  Layer warm pancakes, butter, sliced peaches and drizzle with warm fruit syrup; top with Cinnamon Whipped Cream, garnish with additional fresh peach slice.
YIELD:  12 pancakes
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