Instructions: Spray sides inside and out with cooking
spray or thin coat of butter. Place on seasoned hot
griddle or fry pan. Pour 1/4 cup pancake batter or

1 raw egg into ring slowly. Cook until egg or
pancake sets. Gently pull ring up and remove ring.
Flip egg or pancake to set other side.

Cheesy Egg Delight
4 eggs 1 Tbsp green onion
1/4 cup milk 1/4 cup cooked ham or bacon
1/4 tsp salt 1/4 cup shredded swiss

Dash of pepper or cheddar cheese.
1 Tbsp butter 1/2 tsp chopped parsley or dill

Whisk eggs, milk, salt and pepper. Sauté green
onions. Add sauteed onions and ham to egg mixture.
Spray rings with cooking oil. Pour egg mixture into
molds. Cook over low heat covered until eggs begin
to set. Sprinkle with cheese. Cover and cook until
cheese is melted. Place on serving dish and sprinkle
with parsley.

Fluffy Buttermilk Pancakes

1 cup flour 1 egg, beaten

2 Tbsp baking powder 3/4 cup buttermilk

2 Tbsp sugar 2 Tbsp vegetable oil
1/2 tsp salt

Sift together flour, baking powder, sugar and salt.
Combine egg, buttermilk and vegetable oil. Add to
dry ingredients, stirring just until flour is moistened
and free from lumps. Spray rings with cooking oil.
Pour into molds on a well seasoned hot griddle or
fry pan. Makes about six pancakes.





