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Almond theat Pancakes

This is a 3/‘852# //:9/7f and neldy panca,ée, The a/mond and whedatd combination credde a
/y///o//y Seoeet /%cha(/e eoith an almond kick!

ents
I/ 2 cup white Hour
I/ 2 cup whole—oheat Hour
2 faé/e\SpoonS ye//oa_) cornmeal
2 faé/eépoonS //5/7f brocon 5&(3@/‘
| Zeaspoon éa,(’fnﬁ powoder
| Zeaspoon Aa,(’/‘nﬁ Soda
1/2 fedS/voon salt
I cep a_)/]o/e or 2% Ml/,é
| /dl‘ﬁe eﬂg
| cap p/a/‘n a.)/70/e'-/)7/'/,é yog&(ri‘
| Zeaspoon alrond extract
I/ 2 Zeaspoon vanlla extract
I/ 2 cup S/vered alronds
11/2 iaé/e\SpoonS unsalted butter, melted

Preparation

Mix 2he Flours, cornmeal, brown sugar, baking powoder, baking soda, and salt in a
/arge bowo! and set aside. tWhisk rulk, yogarf, g9, vanilla and almond extrac?s in an
electric ruxer or whisk éy hand in a separate medictrr Sized boeo!. Add dry /'ngrec//enfS
and rux wnti/ J&(\Si blended. 63/%/}/ Sir in Che melted bidtder and S/ivered almonds.
YWeat /arge scan pan or nonstick skillet over medium heat and drop /3 cupfuls For
each panca,ée onto the 3rfo/a’/e, 5/952@'/73 apart. Cook panca;ées wunti/ //:9/7Z‘ browon on the
botton and bubbles Forr on Zop. 6enf/y Zuurn /%znca,ées over and cook wunti! bottorrs
are brown and pahca,éeé are Arm. Transter to plates and serve cwith warrr raple

Syl‘él (2.

K Pancake batter can be prepared he nig/ﬁ betore. Stir in the almonds the mornfng
of to prevent Lhem From 3efz‘fn3 Soqqy.- I enieria/‘n/ng cook /%cha,ées /ast and ,éeep
n wars» ven of 200 c/egrees before Ser\//ng.

Makes 4 Servings



