
Whole Wheat Apple Cinnamon Pancakes

I N G R E D I E N T S

1 large apple, finely chopped

1 1/2 cups whole wheat flour

2 tablespoons raw sugar*

2 teaspoons baking powder

1 tablespoon ground cinnamon

1/4 teaspoon salt

1 egg

1 1/2 cups milk

3 tablespoons oil or butter, melted

*I like to use raw sugar when baking, but regular granulated sugar will work as well. 
If you prefer a slightly sweeter pancake or like to eat them without syrup, increase 
the sugar to 3 or 4 tablespoons.

In a small bowl, lightly beat the egg, milk and oil. In a large bowl, mix all the dry 
ingredients. Add the egg mixture all at once to the flour mixture and stir until just 
moistened (the batter should be a little lumpy). Gently stir in the apples until all 
are coated. The key to keeping these light and fluffy is not overmixing the batter.

Pour 1/4 or 1/3 cup of batter onto a lightly greased skillet over medium heat. This 
is a thick batter so you may need to spread it out a little.

Cook for about 2 minutes on each side or until pancakes are golden. You know 
they are ready to flip when bubbles begin to rise to the surface and the edges 
begin to look dry.

Keep cooked cakes warm in a 200° oven if making a large batch at once. Serve 
warm with butter and pure maple syrup, mmmm mmmm!

This recipe makes about 16 4-inch pancakes, so it’s enough for a crowd, but 
you can also store the batter covered in the refrigerator and cook them up 
throughout the week like I do. You can also half the recipe if desired. 

lillyella
�� � ��� �� � ���


