CREAM CHEESE MINI-PANCAKES WITH SMOKED SALMON
(from Evil Shenanigans)

For the pancakes:

1 cup all-purpose flour

1 1/4 teaspoon baking powder

1/4 teaspoon kosher salt

1 tablespoon fresh chopped chives
1 ounce cream cheese, softened

1 tablespoon butter, softened

1 egg
3/4 cup milk

8 ounces cold smoked salmon
Freshly chopped chives, for garnish

For the sour cream sauce:
1/2 cup sour cream

1 teaspoon horseradish
1/4 teaspoon kosher salt

In a medium bowl whisk together the flour, baking powder, salt, and chives. In a small bowl
cream together the cream cheese and butter until smooth. Add the egg and whisk until
completely incorporated. Whisk in the milk. Pour the wet ingredients into the dry and whisk
until just incorporated and no large lumps remain. Do not over-mix.

Heat a non-stick skillet over medium heat. Spray lightly with non-stick spray then scoop the
batter by the tablespoon into the pan. Cook for one minute on the first side, flip, then cook for
an additional thirty seconds, or until the cakes are golden brown and spring back when gently
pressed 1n the center. Remove to a plate to cool while you prepare the rest.

While the cakes cool prepare the sour cream sauce by adding the sour cream, horseradish and
salt to a small bowl. Whisk to combine then let stand ten minutes.

Spoon a heaping 1/4 teaspoon of the sauce onto the center of the cakes. Top with a piece of
the salmon. Garnish with the chives. These can be assembled up to one hour 1n
advance. Serve at room temperature.



