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Prince (Yes, that prince) famously 
made pancakes for his friends on 
the weekends. 

 

So do we. Every Saturday, we cook 
a big breakfast for all the   
people in our lives who keep us 
sane. 

 

Pancakes is one of our go-to 
breakfast recipes that we have 
perfected over the years. 

 

Share with friends. 

They are how you get by. 
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____ Electric griddle 

____ Large Mixing bowl 

____ spatula 

____ Whisk 

____ Ladle 

____ Small bowl and paper towel 

____ Measuring cups and spoons 

Equipment you’ll need 

____ 3 Eggs 

____ 1 1/2 cup Milk 

____ 1 1/2 cup Flour 

____ 3 TB Brown sugar 

____ 1 TB Baking powder 

____ 1 TB Oil  

____ 1/4 salt (optional) 

ingredients you’ll need:  

regular Pancakes 

 

Yields 16 pancakes 

 

Yield 
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____ 3 eggs 

____ 1 1/2 Cup hazelnut milk / soy 
milk/ almond milk 

____ 1 1/2 cup flour 

____ 3 tb brown sugar 

____ 1 tb baking powder 

____ 1 tb oil 

____ 1/4 tsp salt (optional) 

Ingredients You’ll Need: 
dairy-free pancakes 

____ 3 Eggs 

____ 1 1/2 cup soy milk/ hazelnut 
milk/ almond milk 

____ 1 TB oil 

____ 3/8 cup (or 6 TB) Hazelnut Meal 

____ 5 tb white rice flour 

____ 3/4 cup sorghum flour 

____ 1 tb potato starch 

____ 2 TB baking powder 

____ 3 TB brown sugar 

____ 3/4 tsp xanthan gum 

____ 1/4 tsp salt (optional) 

ingredients you’ll need:  

Dairy-free & gluten-free 
pancakes 

 

Yields 16 pancakes 

 

Yield 
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____ 3 eggs 

____ 
1 1/4 cup soy milk (or other non
-dairy alternative) 

____ 1/2 cup apple butter (not       
applesauce—not enough flavor) 

____ 1/2 cup almond flour (sifted) 

____ 1/2 cup rice flour (sifted) 

____ 1/2 cup sorghum flour (sifted) 

____ 3 TB dark brown sugar 

____ 3/4 tsp xanthan gum 

____ 1/2 tsp salt 

____ 2 TB baking powder 

____ 2 TB oil 

____ 

1/2 tsp ground cardamom & 1/2 
tsp ground cinnamon & 1/2 tsp 

Ingredients You’ll Need:  
Apple GF & DF Pancakes 

ingredients you’ll need:  

Pumpkin DF & GF pancakes 

Yields 12-16 pancakes 

Yield 
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____ 3 eggs 

____ 
1 1/4 cup soy milk (or other non
-dairy alternative) 

____ 1/2 cup pumpkin puree 

____ 1/2 cup almond flour (sifted) 

____ 1/2 cup sorghum flour (sifted) 

____ 1/2 cup rice flour (sifted) 

____ 3 TB dark brown sugar 

____ 3/4 tsp xanthan gum 

____ 1/2 tsp salt 

____ 2 TB baking powder 

____ 2 TB oil 

____ 

1/2 tsp ground cinnamon & 1/2 
tsp ground nutmeg & 1/2 tsp 
ground cardamom 



1 
Combine the wet ingredients: 
eggs, milk, and oil. 

2 

Combine the dry ingredients: 
flours, starches, baking    
powder, brown sugar, xanthan 
gum, and salt (optional). 

3 
Mix the ingredients until 
smooth. 

4 

Let the batter rest for 20 
minutes. This will hydrate the 
flour and avoid your pancakes 
becoming too grainy. 

5 

Set the griddle for 325. spread 
oil over the griddle lightly 
with a paper towel.  

What you’ll need to do 

6 

Ladle the pancakes onto the 
griddle. 

7 
After a few minutes, Check 
the pancakes for browning. 

8 

When the pancakes are golden 
brown, flip and cook on the 
other side. 

 

 

9 
Remove and enjoy. 
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