Heavenly Berry Pancakes
For all you carb lovers, here is Jorge Cruise’s “belly good” version of IHOP’s Double Blueberry Pancakes.
Pancakes:
· 2 1/3 cups Arrowhead Mills Organic Soy Flour
· 2 Tbsp. plus ½ tsp. baking powder
· 1 tsp. xylitol*
· ½ tsp. salt
· 4 eggs
· 1 1/3 cups half-and-half
· 1/3 cup Almond Breeze Vanilla Unsweetened Almond Milk
· 2/3 cup water
· 5 Tbsp. melted butter, divided use
1. Sift together the flour, baking powder, xylitol, and salt into a large bowl; set aside.  In a medium bowl, whisk together eggs, half-and-half, almond milk, and water until blended.
2. Make a well in the center of the dry ingredients.   Pour wet ingredients into the well and stir until just combined. Blend in 4 Tbsp. of the melted butter.
3. Heat a large skillet over medium heat.  Add the remaining Tbsp. of butter to the pan.  Add about 1/3 cup of the batter per pancake and cook until golden brown and bubbly. Flip over and cook about 45 seconds more.  Repeat until the better is gone.

Berry Topping:

· 1/3 cup Nature’s Hollow Sugar Free Mountain Berry Preserves
· ¼ cup water
· ½ cup blackberries
· ½ cup raspberries
1. Heat the preserves, water and berries in a saucepan over medium heat, stirring frequently, until the berries start to break down and the preserves have melted. Bring to a simmer; remove from heat and set aside.
Whipped Cream Topping:
· 4 Tbsp. cold whipping cream
· 1 tsp. xylitol
2. In a separate bowl, whip cream with xylitol until peaks form.
For a heavenly breakfast sure the please you carb lovers, top pancakes with a dollop of whipped cream, then add the berry topping and sprinkle with xylitol. 
*Xylitol is a sugar alcohol derived from the fiber of various fruits and vegetables. It adds sweetness to foods without any nutrients and virtually no calories.  Try XyloSweet from Xlear, Inc. 
We highly recommend that you purchase The Belly Fat Cure by Jorge Cruise, available at hayhouse.com and most online bookstores.   
