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German Apple Pancakes

1 cup creamy cottage cheese

6 eggs

 ½ cup all-purpose flour

¼ cup milk

¼ teaspoon salt

1 cup chopped, peeled apple

Combine the cottage cheese, eggs, flour, milk and salt in the Classic Batter Bowl.  Whisk using the Stainless Steel Whisk until smooth.  Peel, core and slice the apple using the Apple Peeler/Corer/Slicer.  Chop with the Food Chopper.  Stir into the Batter Bowl.  Pour ¼ cup of the batter onto the Square Griddle.  Bake until brown on both sides, turning once using the Small Nylon Turner.

Makes 8 pancakes with 125 calories and 5 grams of fat per serving.
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