
 7 

 

 

 

 

 

 

Pancakes 

Pancakes are my son’s favorite breakfast 

ever. He already packs several into his little 

toddler tummy; I’m a bit afraid of how many 

he’ll fit in there when he’s a teenager! This 

recipe calls for oat flour, which is made by 

processing oats in a grinder or food 

processor until fine. I find it’s best to make 

the flax gel first before beginning the recipe 

so that it has time to “gel”. 

 

 

Basic Recipe 

1 ½ cups oat flour 

1 TBSP sugar 

1 tsp baking powder 

½ tsp baking soda 

¼ tsp salt 

1 cup non-dairy milk 

1 TBSP oil 

1 tsp vanilla extract 

1 TBSP flax meal + 3 TBSP hot water, 

combined 

½-1 cup add-ins (chopped fruit, raisins, 

chocolate chips, etc.) 

 

Whisk together dry ingredients in a 

medium bowl until thoroughly combined. 

In a 2-cup glass measuring cup, measure 

non-dairy milk and liquid ingredients. Stir 

into dry ingredients until blended. Gently 

stir in any add-ins. Spoon ¼ cup batter onto 

griddle over medium heat; cook until edges 

are browned and bubbles are on top. Flip 

and cook until done, about 30 seconds or 

so. Serve warm.  

 

*This recipe makes a thick and hearty 

pancake. To make a thinner pancake, add 

more liquid, but be aware that the resulting 

pancake will likely be gooey in the middle 

because of the extra liquid. It seems that 

the oat flour doesn’t absorb liquid quite as 

well as wheat. 

 

Gingerbread Pancakes 

Add 1 tsp cinnamon and ½ tsp ginger powder to the dry 

ingredients. Add 1 TBSP molasses to wet ingredients. 

Optional add-in: candied ginger 

 

Banana Orange Pancakes 

Replace non-dairy milk with an equal amount of orange 

juice. Mash one banana and mix it with liquid ingredients 

before adding to the dry ingredients. Omit add-ins, or add 

another chopped banana or nuts if tolerated.  

 

Peachy Keen Pancakes 

Add ¼ tsp freshly ground nutmeg to dry ingredients. Use 

coconut milk (or coconut milk beverage) as your non-dairy 

milk. Puree or mash one peach and add to liquid 

ingredients before adding to the dry ingredients. Add one 

more chopped peach as the add-in.  

 

…find more pancake recipes and many others by 

purchasing the entire eBook! 

 

Tip: Place a kitchen towel on a 

plate, so the plate is covered by 

about half the towel. When 

removing pancakes from the 

pan, place them on the towel, 

then cover with the other half of 

the towel. This will keep your 

pancakes warm until ready to 

serve.  

 


