OHIO STATE UNIVERSITY EXTENSION

Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Pancakes using Better Baking Mix

INGREDIENTS

Better Baking Mix

4 cup all-purpose

4 cup quick rolled oats (or whole
wheat flour)

1 1/3 cup non-fat dry milk

4 teaspoon baking powder

1 teaspoon salt

Pancakes

2 cup Better Baking Mix

2 eggs, beaten

2 Tablespoons vegetable oil

1 cup water

Try applesauce or other fruit on
pancakes instead of syrup

Source:

Washington State University Extension

LM EE 10 minutes
(oL MITNCA 15 minutes
S RSP H 1 pancake

Nutrients Per Serving: Calories 100 ,
Protein 4 g, Carbohydrate 13 g,
Dietary Fiber 9 g, Total Fat 4 g,
Saturated Fat 1 g, Sodium 170 mg
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DIRECTIONS

Better Baking Mix

1. Wash hands with soap and water. In a large mixing bowl,
stir all ingredients until well mixed.

2. Store in a closed, covered can or rigid plastic container, or
sealed heavy plastic bag.

3. Label and date the container. Use within 6 months.

4. Stir lightly before use in recipes.

Pancakes

1. Put all ingredients in a bowl.

2. Stir just enough to moisten dry ingredients.

3. Preheat skillet on medium-high heat. The skillet is ready
when drops of water "dance" on the dry surface. Add a
teaspoon vegetable oil or use cooking oil spray. For each
pancake, pour 3 to 4 tablespoons of batter onto hot skillet.
4. Cook slowly until the surface is covered with bubbles.
Turn and cook until second side is lightly browned.

Makes 12 pancakes

For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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4 cup all-purpose 
4 cup quick rolled oats (or whole wheat flour)
1 1/3 cup non-fat dry milk
4 teaspoon baking powder
1 teaspoon salt

Pancakes

2 cup Better Baking Mix
2 eggs, beaten
2 Tablespoons vegetable oil
1 cup water

Try applesauce or other fruit on pancakes instead of syrup
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1.  Wash hands with soap and water.  In a large mixing bowl, stir all ingredients until well mixed.
2. Store in a closed, covered can or rigid plastic container, or sealed heavy plastic bag.
3. Label and date the container. Use within 6 months.
4. Stir lightly before use in recipes.

Pancakes

1. Put all ingredients in a bowl.
2. Stir just enough to moisten dry ingredients.
3. Preheat skillet on medium-high heat. The skillet is ready when drops of water "dance" on the dry surface. Add a teaspoon vegetable oil or use cooking oil spray. For each pancake, pour 3 to 4 tablespoons of batter onto hot skillet.
4. Cook slowly until the surface is covered with bubbles. Turn and cook until second side is lightly browned.

Makes 12 pancakes
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