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Savory Green Pancakes with Lime Butter
Servings: 10 An ideal brunch item, served with a salad of shaved kale leaves, and possibly a slice of freshly grilled halloumi or a piece of smoked fish. 

INGREDIENTS

Lime Butter:

 12  oz unsalted butter, softened

 2  ea limes, zested then juiced

 ½  t salt

 1  t white pepper

 2  T cilantro, minced

 1  ea garlic clove, minced

 ½  t chile flakes

Pancakes:

 1 ½  lb (about 24 cups) Cross Valley Farms®   
  Shredded Kale Salad

 2 ¼  c self rising flour

 3  T baking powder

 3  ea whole eggs

 6  oz unsalted butter, melted

 1 ½  t salt

 1  T ground cumin

 2  c milk

 12  ea green onions, finely sliced

 6  ea fresh green chiles, thinly sliced

 3  ea egg whites

  olive oil for frying

PREPARATION 
Make the lime butter: combine all ingredients and 
stir until combined. Place on a square of plastic wrap 
and roll into a sausage shape, twisting the ends to seal. 
Chill until firm. 

 Make the pancakes: Wilt the kale in a saucepan with a 
splash of water over medium heat. Drain in a sieve and 
when cool, squeeze hard with your hands to remove 
as much moisture as possible. Roughly chop and set 
aside. In a large mixing bowl, whisk the flour, baking 
powder, whole eggs, melted butter, salt, cumin and 
milk  until smooth. Stir in the green onions, chiles and 
chopped kale. Whip the egg whites to soft peaks and 
gently fold into the batter. Heat olive oil on a flat top 
set to medium-high heat. For each pancake, ladle 2 
tablespoons of batter onto oil. Cook for 2 minutes on 
each side or until golden brown. To serve, pile 3 warm 
pancakes per person and place a slice of lime butter on 
top to melt. 
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