Red Velvet Pancakes
Ingredients
(Cream Cheese Topping)
4 oz cream cheese, softened
¼ cup butter softened
3 tbsp milk (more or less depending on desired consistency)
2 cups powdered sugar
(Pancakes)
1 ¼ cup of flour
2 cups red velvet cake mix
1 tbsp granulated sugar
¾ tsp baking powder
Pinch of salt
1 ¾ cup milk
2 eggs
1 tsp vanilla extract
Sprinkle of powdered sugar (Optional)

Instructions:
1. In a bowl, mix cream cheese, butter and milk (3 tbsp) with an electric mixer on low speed.  Beat until smooth.
2. Gradually mix in powdered sugar one cup at a time.  Cover and set to the side.
3. [bookmark: _GoBack]In a large bowl, mix flour, cake mix, granulated sugar, baking powder, salt, milk, vanilla, and eggs with a whisk until well combined.
4. Heat skillet (or griddle) on medium high heat.
5. Spray skillet with cooking spray.  
6. Once skillet is hot, pour pancakes (1/4 cup size pancakes) onto the skillet. *Tip: use an ice cream scoop to make perfect size pancakes!
7. Once pancakes are bubbly and a crust forms on the edges (about 2-3 minutes), flip over and cook other side for about 2 – 3 minutes.
8. Place cream cheese topping into a pastry bag (or sandwich bag and cut the tip).
9. Squeeze the bag and drizzle topping over pancakes.
10. Sprinkle powdered sugar on top (optional).
11. Enjoy!

