
Follow these tips for ideas on
how to include your kids
while making this recipe

Oatmeal Nut Pancakes

PREP TIME

INGREDIENTS INSTRUCTIONS

10 min

TOTAL TIME

35 min

COOK TIME

25 min

SERVINGS

4

COST

$$

COURSE

Breakfast

1 1/2 cups whole
wheat flour
2 tsp baking powder
1/2 tsp salt
2 cups low-fat milk
2 eggs
2 Tbsp canola oil
2 Tbsp honey
1 cup oats, uncooked
1 cup pecans, finely
chopped (optional)

1.Combine flour, baking powder, and salt in a medium bowl and mix
well.

2.Add in milk, eggs, oil, and honey. Mix until smooth.
3.Stir in oats and pecans.
4.Cook on nonstick griddle or pan over medium heat until golden on

one side. Flip and cook on other side until golden and cooked
through.

1.Have your kids help mix all
the pancake ingredients
together.

2.Great opportunity to teach
older kids how to flip
pancakes. Be sure to
supervise carefully!

3.Kids can help add toppings
on top of pancakes.

Yogurt and honey with blueberries, bananas, raspberries, and/or
strawberries

Cream cheese with jam or syrup

NOTES

Get creative with toppings!

COOKING WITH KIDS!
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