Sour Cream & Chive Popovers

2 large eggs

1 cup milk

1 ½ Tbsp. sour cream

1 Tbsp. vegetable oil

1 cup all purpose flour

¼ tsp. salt

1 Tbsp. Chopped fresh chives

Preheat oven to 400 degrees F.  Spray the cups of a popover pan or 6-cup muffin pan with vegetable cooking spray.  In a medium bowl, using an electric mixer set on medium speed, beat eggs, milk, sour cream and oil until combined, about 1 minute.  Add flour and salt.  Continue beating on medium speed until the mixture is smooth, about 30 seconds.  Fold in chives.  Fill the prepared cups half full with the batter.  Bake popovers until puffed and firm, about 40 minutes.  Turn off the oven.  Before removing popovers from the oven, use the tines of a fork to prick each popover to let the steam escape.  Serve immediately or, for crisper popovers, return them to the warm oven until desired crispness is reached, 5-10 minutes.

These hollow popovers make great stuffers.  Just slice open the tops and spoon in your choice of fillings like scrambled eggs, ham salad, creamed chicken or seafood salad.

Makes 6 popovers.

