Oat Chocolate Banana Pancakes

magefiot found or type unknown

e NGERAP NG SO COOKING TIME

2 30 minutes

| ngredients

e 4 cups cold filtered water

e 1 cup Quaker Old Fashioned Oats
e 1 thsp honey

e 1/2 tsp kosher salt

Pancakes:

e 2 1/2 cups Quaker® Oats-Old Fashioned
e 2 tsp baking powder (low sodium)

e 1/2tsp salt

e 1/2 tsp cinnamon

e 1/4 tsp nutmeg

* 2eggs

e 1 ripe banana

e 1/4 cup oat milk

e 2 tbsp vegetable or coconut oil, plus more for greasing pan
e 1tsp honey

e 1/2 cup dark chocolate chunks, optional
e 1/4 cup finely chopped walnuts, optional

Cooking Instructions

Oat milk:

1. In ahigh speed blender, add water, oats, honey and salt.
2. Blend for 30 seconds on high.
3. Pour into containers and refrigerate for 3 to 5 days. Shake well before using.
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Pancakes:

In afood processor, add oats and process until it looks like flour.

Mixture will be slightly grainy.

Add to bowl with baking powder, salt, cinnamon, nutmeg and whisk until fully combined.
In another bowl, mash banana with afork.

Whisk in eggs, milk, oil, and honey.

Stir into dry ingredients until combined, but do not over mix.

Add chocolate and walnuts, stir afew times just to incorporate.

Batter will thicken asit sits, add more oat milk to loosen.

Heat anonstick skillet on medium high heat.

When hot add allittle bit of oil, pour ¥4 cup of batter into pan.

Batter is thick, so use the measuring cup or spoon to spread into a4 inch round pancake.
Let cook for 1 to 2 minute, flip cook for another few minutes until golden brown.

Keep warm in a 200 degrees oven until all pancakes are cooked.

Pancakes freeze well. When pancakes have cooled. Place in areleasable bag and freeze.



