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Homemade Pancake Recipe

Jump to Recipe

Meghan

July 27, 2018



Pancakes may be pretty basic, but little changes can make a big difference. The addition of whole wheat flour ads really nice nuttiness...


	I am not one to mess with a good thing, and the classic pancake recipe that you grew up with is definitely already a good thing. I am also not one to throw around whole wheat flour lightly, so if I am doing BOTH of those things, you know it is time to pay attention...


	The standard homemade pancake recipe gets a little update here with the addition of whole wheat flour, not for the health aspects - because...come on...pancakes - but for the taste! Substituting some of the regular white flour for whole wheat adds a delicious nuttiness that works really nicely with the butter and the vanilla. And if you feel like it, swap out more of the white flour for wheat flour, it's not going to hurt anyone and it might just make these delicious pancakes kind of (gasp...) healthy!


	Enjoy this take on classic homemade pancakes for your next leisurely morning. You will not regret it.


	And if you are not in the mood for pancakes this morning, perhaps give theÂ Bethenny Frankel granola recipeÂ a try!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
 

[image: Facebook!]


You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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 15 m 
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 4 Servings
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Rating:
4.5
/ 5.0


(2 Votes)







Ingredients

	1 1/2 cups All-Purpose Flour
	1/2 cup Whole Wheat Flour
	1 cup Sugar
	2 teaspoons Baking Powder
	1 teaspoon Baking Soda
	Kosher Salt
	5 tablespoons Unsalted Butter, divided, 4 tbsp melted and cooled, 1 tbsp reserved for the pan
	2 cups Buttermilk
	2 large Eggs
	2 teaspoons Pure Vanilla Extract
	1 cup Blueberries, fresh or frozen (optional) these could also be bananas, chocolate chips or any filling of your choice








Directions




	1. Preheat oven to 200 degrees


	2. Whisk together both flours, sugar, baking powder, baking soda and salt in a large bowl until just combined,set aside


	3. In a small bowl, whisk together buttermilk, eggs, vanilla and the melted butter.


	4. Whisk the wet ingredients into the dry and mix until just combined. Batter will be thick and will still have some lumps. Set aside to rest while you heat the pan.


	5. Heat a griddle or heavy bottomed skillet over medium heat for one to two minutes until hot. Add the remaining butter to the pan, and with a clean paper towel rub the butter over the bottom of the pan to evenly coat, removing the excess. Save the paper towel to reapply butter in between batches.


	6. Using a half cup measure, add pancake batter (two at a time if you have the room in the pan) to the hot skillet, adding several blueberries (if using) and cook until the bottom is brown and bubbles pop on the surface and leave air holes rather than filling in with batter, 2-3 minutes, depending on the heat of your pan. Flip the pancake and cook for a 2-3 minutes on the other side until evenly browned and cooked through. Remove pancake to a plate and keep warm in the oven until the other pancakes are finished. Use the buttered paper towel to coat the bottom of the skillet with butter and repeat cooking until you have used all the batter.


	7. Serve the pancakes with butter and syrup or toppings of your choice, enjoy!
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Recipe Yields:
8-12 fluffy pancakes


Prep Time:
15 minutes


Cook Time:
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Total Time:
45 minutes







Nutrition Facts


Serving Size
2-3 pancakes



Servings Per Recipe
4




Amount Per Serving

Calories from Fat 139

Calories
658




% Daily Value*



27%

Total Fat
17g



49%

  Saturated Fat
10g



20%

Sodium
485mg



36%

Total Carbohydrate
108g



5%

  Dietary Fiber
4g



  Sugars
59g



28%

Protein
14g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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Queen Elizabeth's Pancake Recipe
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Gluten Free Blueberry Pancakes Recipe
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Green Smoothie Pancakes Recipe
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Carrot Cake Pancakes Recipe





















Archives

	April 2024
	March 2024
	February 2024
	January 2024
	2023 Archives
	2022 Archives
	2021 Archives
	2020 Archives
	2019 Archives
	2018 Archives
	2017 Archives
	2016 Archives
	2015 Archives
	2014 Archives









© 2024 Food Fanatic


About Us | Advertising Info | Copyright Inquiry | Privacy Policy | Contact Us












