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Buttermilk Cornmeal Pancakes 

1 ½ cups yellow cornmeal ½ tsp. salt 
1 cup all-purpose flour  2 ½ cups buttermilk 
2 Tbsp. sugar   3 eggs 
4 tsp. baking powder  2 Tbsp. vegetable oil 
1 tsp. baking soda 
 
 

 
In a large bowl, combine dry ingredients. 
Combine buttermilk, eggs and oil. Mix liquid ingredients 
quickly into the dry ingredients. Do not over beat. Pour batter 
by ½ cupfuls onto a hot greased griddle. Cook until bubbles 
form; turn and cook until browned on other side. Serve warm 
with syrup. 
 
Yield: 15 4-inch pancakes 

This material was funded by USDA's Food Stamp Program. 
 
The Food Stamp Program provides nutrition assistance to people with low income. It can help you buy nutritious foods for a better diet. To find out more, call 1-800-221-5689 or visit online at 
http://www.fns.usda.gov/fsp/outreach/coalition/map.htm.  
 
In accordance with Federal law and U.S. Department of Agriculture's policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, religion, 
political beliefs or disability. 

Oatmeal Pancakes with Applesauce Topping 
1 ½ cups hot milk or 1 ½ cups hot water with 1/3 cup dry milk 
¾ cup old-fashioned oatmeal 
2 eggs, separated 
2 Tbsp. vegetable oil 
2 Tbsp. molasses 
1 cup all-purpose flour or 1 cup whole wheat flour 
¾ tsp. ground cinnamon 
¼ tsp. ground ginger 
¼ tsp. baking soda 
¼ tsp. salt 
1 can applesauce for topping 

 
In a large bowl, combine milk and oatmeal; let stand for 5 
minutes. Separate eggs; beat egg whites until soft peaks form; 
Stir egg, oil and molasses into milk and oatmeal mixture. 
Combine dry ingredients; stir into oatmeal mixture. Fold egg 
whites gently into batter. Pour batter by ¼ cupfuls onto a hot 
greased griddle. Cook until bubbles form; turn and cook until 
browned on other side. Serve warm with 
applesauce. 
 

Yield: 12 4-inch pancakes 

Whole Wheat Pancakes  
1 1/3 cup whole wheat flour 1/4 tsp. salt 
1 egg    1 Tbsp. brown sugar 
1 1/2 tsp. baking powder 1/4 tsp. baking soda 
1 1/3 cup buttermilk  1 Tbsp. oil 
 
 
 

 
Preheat griddle. In medium bowl, combine dry ingredients. 
Beat egg, buttermilk, brown sugar and oil together. Stir into 
dry ingredients just until moistened; batter should be slightly 
lumpy. Pour 1/4 cup batter for each pancake onto sprayed or 
seasoned hot griddle. Flip the pancake when bubbles appear 
on surface; turn only once. 
 
Yield: 12 4-inch pancakes 


