Welcome 2019!

January's Events in Philadelphia


https://twitter.com/intent/tweet?ref_src=twsrc%5Etfw&text=Happy%20New%20Year&tw_p=tweetbutton&url=https%3A%2F%2Fmyemail.constantcontact.com%2FHappy-New-Year.html%3Fsoid%3D1129219157689%26aid%3Do7DOSrFRmjY
https://www.familyhandyman.com/smart-homeowner/12-fire-safety-tips-you-need-to-know/
https://www.familyhandyman.com/smart-homeowner/27-tasks-for-your-winter-home-maintenance-checklist/view-all/

Philly Home Show

These spectacular pancakes, adapted
from a Marion Cunningham recipe, are
made with cottage cheese, lemon peel
and beaten egg whites, which makes
them puff up like a soufflé. You have to
whip the egg whites using an electric
mixer, so this is definitely a weekend or
holiday affair, but goodness, are they
ever worth it. Serve with blueberries or
raspberries and a dollop of plain yogurt.

Carole King Musical
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Vikings at the Franklin Institute

Honey-Lemon Cottage Cheese
Pancakes

2 and 1/2 cups of cottage cheese
2 tablespoons honey
1/3 cup of sour cream
1/2 cup milk
1/4 cup melted butter
2 large eggs
2 tablespoons grated lemon zest
2 tablespoons lemon juice
1 3/4 cups all purpose flour
3 tablespoons sugar
1 teaspoon baking powder
11/4 cup raspberries

Combine 1 cup cottage cheese and the
honey in a food processor; pulse until
fluffy and smooth. Set aside. Add 11/2
cups cottage cheese, sour cream, milk
and butter to the food processor;
process until smooth. Add the eggs,
lemon peel and lemon juice; pulse until



https://www.visitphilly.com/things-to-do/attractions/the-rothman-ice-rink-at-dilworth-park/
https://www.visitphilly.com/things-to-do/attractions/blue-cross-riverrink/
https://www.kimmelcenter.org/events-and-tickets/201819/broadway-philadelphia/beautiful-the-carole-king-musical/?queueittoken=e_kcisitewide090718~q_d3114fd0-b8a4-461e-bdca-3705359c3da0~ts_1546219637~ce_true~rt_safetynet~h_9436efe7b64b831ece9b737cdde727b5ca74bc42bc984c11cda2a288f11ad5e1
https://www.visitphilly.com/things-to-do/events/philly-home-show/
https://www.uwishunu.com/2018/10/vikings-sail-franklin-institute-march-3/

blended. Add the flour, sugar and
baking powder; pulse until combined
(the batter will be thick). Heat a griddle
or nonstick skillet over medium heat
until hot; lightly spray with nonstick
cooking spray. Using 1/4 cup per
pancake, pour the batter onto the
griddle. Cook for 2 to 3 minutes or until
the bubbles pop on the surface and the
underside is golden brown. Turn and
cook for 1 minute or until brown.

Repeat with the remaining batter. Top

each serving with the whipped cottage
cheese and fresh berries.
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https://www.facebook.com/creativedesignremodeling/
https://twitter.com/creativecont
https://www.instagram.com/creativedesignremodeling/




