PUMPKIN KETO PANCAKES

4 eggs

1 % teaspoon baking powder

% teaspoon cinnamon

Y teaspoon ground cloves

4 0z. (1/2 block) cream cheese, softened

1 cup keto fuel powder

% cup pumpkin puree

% cup heavy whipping cream

2 tablespoons granulated erythritol (swerve is my favorite)

6 T. butter (for pan and for serving)

Place all ingredients except for butter in a blender and blend until
smooth. Heat pan to low heat. Butter pan and pour than pour batter
onto pan (l use a 1/4 measuring cup but don’t fill it quite to the top).
These pancakes need to be baked on low heat so they do not get to
dark. When little air bubbles form on the surface of the pancake, they
are ready to flip. Flip and cook through until bottom of pancake is light
golden brown. Butter generously (macros are figured with 1 teaspoon
at least of butter per pancake). Top with your favorite keto approved
syrup. My favorite is Lakanto maple flavored syrup which is sweetened
with monk fruit (a little goes a long way).

Makes 16 pancakes



