HOTCAKE RECIPE

. crepes . hotcakes . blinis . pancakes .

. lemon-berry mini trifles.

INGREDIENTS:

1 pk Van Dyck Mini Hotcakes
1 kg mixed berries

1/4 c sugar

11/21tsp cornstarch
1 lemon, juiced

1c cream

1 tbsp sugar

1/2 tsp vanilla

1c lemon curd
METHOD:

berries

combine the berries, sugar, cornstarch and lemon juice in a saucepan.
place over a medium-high heat.
simmer until the berries begin to break down and release their juices.

remove from heat and let cool.

hotcakes
whip the cream with the sugar and vanilla to soft peaks.
put the lemon curd in a seperate bowl and stir in a little whipped cream to soften.

fold in the rest of the cream.

hotcakes

thaw mini hotcakes according to pack instructions.

fo serve:

spoon a layer of the lemon cream into small glass cups.
add a mini hotcake layer.

soak the mini hotcakes with a layer of berries.

repeat the layering, finishing with a layer of lemon cream.

cover and refrigerate until ready to serve.
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... it's the homemade taste we're famous for.



