
Ingredients : Direct ions
Add a l l  of  the  ingredients  to  a  b lender  and blend on h igh  unt i l
completely  smooth,  about  a  minuteLet  the  batter  s i t  in  your
blender  whi le  you heat  your  pan up.  I  l ike  to  use my e lectr ic
ski l let  for  these because I  can cook more at  once  

1 .

Light ly  coat  a  sk i l let  or  pan with  o l ive  o i l  spray and heat  on
medium.

2 .

Once pan is  hot ,  add 1/3  cup of  the  batter  to  the  gr iddle  for
each pancake and cook for  2-4 minutes  unt i l  pancakes s l ight ly
puff  up and you see a  few bubbles  a long the edges

3 .

Fl ip  cakes  and cook unt i l  go lden brown on unders ide for
another  2  minutes

4.

Remove f rom heat .  I f  you are  f reez ing ,  let  cool  completely ,  and
then place in  a  large  z ip lock bag,  and f reeze ,  lay ing  f lat .  To
reheat ,  wrap in  damp paper  towel  and microwave for  about  a
minute  and a  hal f .  

5.

I  topped with  f resh banana,  strawberr ies  and walnuts-  i t  was
so crunchy and del ish!  And of  course ,  some pure  maple  syrup

6.

4 medium ripe bananas (best when
they have lots of brown spots)
4 eggs
1 cup unsweetened almond milk
2 teaspoons vanilla extract
3 cups old fashioned oats
4 teaspoons baking powder
1 teaspoon ground cinnamon
½ teaspoon salt
Olive oil spray for cooking

Ban a n a  Pa n c a k e s


