Andrea Meyers — Whole Wheat, Oatmeal, and Banana Pancakes

WHOLE WHEAT, OATMEAL, AND BANANA PANCAKES

http://andreasrecipes.com/2011/03/03/whole-wheat-oatmeal-and-banana-pancakes

Makes 4 to 5 servings.

EQUIPMENT

food processor
medium mixing bowl
small mixing bowl
griddle or skillet

INGREDIENTS

1 cup (80 g) uncooked whole oats

1 cup (128 g) white whole wheat flour
3/4 cup (90 g) unbleached all-purpose flour
1/4 cup (28 g) packed brown sugar

2 teaspoons baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 egg

2 cups (480 ml) buttermilk

2 tablespoons unsalted butter, melted
1 very ripe banana, mashed

SERVE WITH
maple syrup
apple butter
fried apples

PREPARATION

1. Process the rolled oats in a food processor until the texture resembles coarse flour. In the
medium bowl, whisk together the oat flour, whole wheat flour, all-purpose flour, brown sugar,
baking powder, baking soda, and salt in a bowl. Set aside.

2. In the small bowl, whisk together the egg, buttermilk, and melted butter. Stir in the
mashed banana. Pour the egg mixture into the flour mixture and stir just until moistened. Let
the batter stand for 5 minutes.

3. Warm a lightly oiled griddle over medium-high heat. Ladle the batter onto the hot griddle
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and cook until bubbles form and the edges turn dry, about 2 minutes. Flip and cook until
browned on the other side. Keep warm on a covered plate while cooking the rest. Repeat
with remaining batter. Serve with maple syrup, apple butter, or fried apples.

Printed from Andrea Meyers: cooking, gardening, & four hungry guys
www.andreasrecipes.com
©2005-2011, All Rights Reserved



