Golden Pancakes with Pecorino and
Prosciutto

READY IN SERVINGS

CALORIES

©

245 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST )

Ingredients

1large eggs

6 teaspoons olive oil extra-virgin

3 ounces pecorino romano cheese freshly grated

12 slices pancetta very thin

0.3 teaspoon salt

1 cup unbleached all purpose flour

1.5 cups water ()
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Equipment
D bowl

frying pan
paper towels
oven

whisk

sieve
aluminum foil

measuring cup
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Directions

Sift flour and salt into bowl.

Add egg, then gradually whisk in 11/2 cups water (batter will be thin).
Pour batter through strainer set over measuring cup.

Heat 12-inch nonstick skillet over medium-high heat.

Add 1 teaspoon oil to skillet; brush over skillet.
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Pour in 1/3 cup batter, immediately tilting skillet to allow batter to spread over bottom (if
batter does not spread easily, thin with more water by teaspoonfuls). Cook until pancake is
light golden on bottom, about 2 minutes. Turn pancake over and cook until bottom is light
golden, about 1 minute.
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Transfer to paper towels. Repeat with remaining batter, adding 1 teaspoon oil to skillet for
each pancake and stacking pancakes between paper towels. (Can be made 1day ahead.
Wrap layered with paper towels in foil and refrigerate.

Heat foil packet in 300°F oven for about 15 minutes.)
Sprinkle 2 tablespoons cheese over each pancake. Top each with 4 half-slices prosciutto.

Sprinkle with pepper. Fold pancakes in half and then in half again, forming triangles.
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Transfer to plates.

Nutrition Facts
I



I PROTEIN 16.07% [ FAT 56.37% CARBS 27.56%

Properties
Glycemic Index:4.5, Glycemic Load:0.14, Inflammation Score:-2, Nutrition Score:6.8347826004028%

Nutrients (% of daily need)

Calories: 244.69kcal (12.23%), Fat: 15.17g (23.33%), Saturated Fat: 5.4g (33.74%), Carbohydrates: 16.68g (5.56%),
Net Carbohydrates: 16.11g (5.86%), Sugar: 0.19g (0.21%), Cholesterol: 56.3mg (18.77%), Sodium: 388.2mg (16.88%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 9.73g (19.46%), Selenium: 14.89ug (21.27%), Phosphorus:
169.77mg (16.98%), Calcium: 161.29mg (16.13%), Vitamin B1: 0.22mg (14.42%), Vitamin B2: 0.21mg (12.14%), Folate:
43.03pg (10.76%), Vitamin B3: 1.89mg (9.45%), Manganese: 0.15mg (7.46%), Iron: 1.31mg (7.28%), Zinc: 0.81Img
(5.43%), Vitamin E: 0.81mg (5.42%), Vitamin B12: 0.31ug (5.22%), Vitamin B6: 0.08mg (3.9%), Vitamin B5: 0.37mg
(3.68%), Magnesium: 13.91mg (3.48%), Copper: 0.06mg (2.83%), Vitamin K: 2.81ug (2.67%), Fiber: 0.56g (2.25%),
Potassium: 77.72mg (2.22%), Vitamin A: 110.161U (2.2%), Vitamin D: 0.3ug (2.01%)



