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Banana Pancakes

7T hese melt—in—~yoir-moith panca,ées will be a At For any breakfast or brunch occasion!
They are so light, airy, and delicious that you may skip Che Syrep!

Ingrediert's

| cup FHowr

2 Z‘aé/e\S/?oonS ye//oa) cornmeal

2 Z‘aé/e\S/?oonS //:3/72‘ broeon 5&(362/‘

| Zeaspoon baking poroder

| Zeaspoon Aa,é/ng Soda

/i easpoon salt

I cup whole or 2% M/./,é

| /dl‘ﬁe ejﬁ

| cup p/a/n w/zo/e—m//,é yoﬂé{l‘z‘

A Z‘aﬁ/&Spoon\S wunsalted butter, melted
2 rpe bananas, Lhinly sliced

Powdered sugar and sliced fresh stracberries optiona/

Prepardtion

Mix the Aour, cornmeal, brown sugar, baking pocoder, baking soda, and salt in a large bow/
and set aside. tHisk »ilk, yoqurt and eqq in an electric. puxer or whisk by hand in a separate
meditirr Sized boeol. Add dry ;‘nﬁ/—ea//enz‘s and s wuntdi/ Just Sblended. ée.nz‘/y SCir in the melted
bectter.

Weat /cv-je Sscan pan or nonstick skillet over medium hedd. Drop /3 capfa/s for each
pancake onto the gridd/e, spacing apart. As pancakes éejin 2o Form bubbles fa/c(/y place
sliced baranas on the panca,éeS. You can place as many as you prefer. Cook panca,ées wunti/
light brown on the botdor and bubbles Form on op. Genthy Cetrn pancakes over and cook
wunti! bottoms are browwn and /%znca(/es are Ar».

Transter o plates and sprinkle cith poodered sugar, sliced fresh Strawberries and car,
maple Syrep.

* Pancake balter can be prepared Zhe nig/tt before. I entertainng cook pancakes last and
(eep In warr oven of 200 c/egrees before 5e./-w'n3.

Makes 4 Servings



