
Berry Pancakes
Ingredients:

• 2 cups whole-wheat flour

• 2 teaspoons baking powder

• 1/2 teaspoon kosher salt

• 2 cups milk

• 1 large egg

• 1/3 cup olive oil

• 3 tablespoons honey

• 1 teaspoon vanilla extract

• 2 cups choice berries, frozen or fresh

• Cooking spray

Directions

1. Heat oven to 200°F and place large tray or plate in oven. Heat large nonstick frying pan or cast iron skillet 

over medium heat.

2. Combine dry ingredients in medium bowl and whisk to break up any lumps. Combine milk, egg, oil, honey, 

and vanilla in a separate large bowl and whisk until egg is completely incorporated. Add dry ingredients to wet 

ingredients and whisk to combine.

3. Spray hot frying pan with baking spray and ladle the batter into the pan. Approximate a 1/2 cup for larger 

pancakes or 1/4 cup for silver-dollar size. Drop berries onto each pancake and cook until bubbles form around 

the outside, about 2 – 3 minutes. Flip and cook other side until browned.

4. Transfer pancakes to tray in oven to keep warm while the rest of the pancakes cook.
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