Vegan Pancakes — Makes 6 pancakes /\
\

https://www.eminencenutrition.com/vegan-pancakes

Dry Ingredients: N /
- Jacup Whole wheat flour
- Ttbsp. Brown sugar
- Yatbsp. Baking powder
- Yatsp. Salt
Wet Ingredients:
- lcup Soy milk
- Ttbsp. Apple cider vinegar
- tsp. Vanilla extract
Directions:

1. Mix the wet ingredients together and let sit for 5 minutes.

2. Mixthe dry ingredients together.

3. Combine the wet ingredients with the dry ingredients until just mixed - careful not to over stir as it will
create stiff pancakes.

4. Heatsome oil in a large pan on medium heat. Pour the batter on the pan and cook until you start to see
little bubbles around the edge of the pancake or just peak underneath and see if its ready, that works
too! Flip and cook the other side.

5. Dress your pancakes with your favourite toppings and enjoy! ©

Batch Pancake Mix Recipe:
- 7%2cups whole wheat flour
- % cup brown sugar
- Y cup baking powder
- 1Vatbsp. salt
Directions:
1. Mix together 1 cup soy milk, 1tbsp. apple cider vinegar and 1 tsp. vanilla extract and let sit for 5
minutes.
2. Combine until just mixed a heaping 3 cup of this pancake mix with the wet ingredients. Careful not to
over stir.
3. This will make 6 pancakes.
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