fireworks & fruit pancakes
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These are crazy good and fun for the Fourth of July, or on any lazy summer morning!
INGREDIENTS:
2 cups all purpose flour

2 tablespoons sugar 

2 teaspoons baking powder 

1 teaspoon baking soda 

1 teaspoon salt 

2 large eggs (room temperature)
2 cups buttermilk, plus more if needed 

2 tablespoons melted butter or vegetable oil

strawberry preserves
3 cups fresh strawberries, sliced

1-1/2 cups fresh blueberries 
Fresh whipped cream (optional)
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HOW I MAKE THESE:
1. Mix dry ingredients together in a bowl with a wire whisk.

2. In a medium bowl, combine buttermilk, eggs and oil/butter.

3. Slowly add flour mixture, blending very gently just until mixed – do not overmix!

4. Heat griddle to medium-high (just under 350 degrees).

5. Carefully ladle pancake batter onto griddle; flip when golden.

6. Stack pancakes as high as you’d like.

7. On top pancake, spread Strawberry Preserves.

8. Starting at the outside of the pancake, place the strawberries in circles around the pancakes.

9. Place blueberries in the center of the pancake.

10. Serve warm or cold.
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OPTIONS:

· Start with a row of sliced bananas under the strawberries for a red, white and blue design.
· Top with fresh whipped cream – the kids go crazy for this!

COOKING SCHOOL TRICK:

Your pancakes will puff up fluffier if you let the batter “rest” between making it and cooking them.
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