
Get 'ern while they're hot
Cookury queen and focx1 leacher
Dominique Rizzo has the perfect recipe
for an indulgent late breakfast: nasturtium
And fl i Fiof cakeii with honeyed
strawberry and pistachio salad. Match ft
with 91mis of I, indeilleii's Early Hafvel
rose 2010. Yiuml

Ingmdients
iaog l 1iLl-cup5) self-raising flour
".314 sp bskiLgFx mder
2 tbsb castor sugar

10 rkdsturti urn flowers
250mts cup buttermilk
150g firm ricotta, crumbled
2 eggs, separated

butler. Tnelled, boolett
lOg (2 tap ) extra butter, lor cooking

cups 9.trawbprries, 1.11.111e1 and sliced

1.13 cup nasturliu rn blossoms
10 spearmint leaves
2 tbsp honey
2 thsp vertuice
1/, cup ctjsFied toasted pislachim

Method
Wipe inner I he flower, making ,L.irR I F ley

are free from insects. Tear off the petals and
sel

Sift the flour and baking powder into
a medium mixing bcr,v1. 84ir irt the castor
siigar fl(l flowers.

Combine the buttermilk. egg yolks and
melted baler in a 'tug. Make a well in 11ie
centre of the dry ingredients. Pour in the
tilk rrtixti Ire whisk hr i . raloolti F Mai ter,

then stir in the ricotta.
VYhisk the egg whites to firm peaks and

11(51d the whiles inl n ihR batter.

Melt some or the butter in a large non-
,' k frying pan over rnediurn-low F leal.

Place 2 3 tablespoons of the batter
into the pan for each hotcake. Cook for
2-3 minutes or until small bubUes appear
cwr the surface. Turn and cook for one
rninule or i in lit gokien Find CCM k.3 through.
Remove from the pan and keep warm.
Repeat with Fr remaining Eill i ter and

hotcake batter.
I'lace the sficed strawberries, Hewers and

mint inlo a bowl. Combine the honey and
veri.0 ice and toss ihmugh the strawberries.
C3,irriish with LIis loaisl ripisirx-.hio nu1R.
8 . Place the hotcake,s on Sen. ing plates. Top
with Ihe stNiwtierry salad Ei ssrvs with
fresh cream, yoghurt or ice-cream.
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