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CRISPY AND DELICIOUS WHOLE GRAIN PANCAKES





This is a very delicious but healthy low-glycemic pancake recipe that will supply your fiber needs. Serve with the Zesty Turkey Patties for a high-protein breakfast treat. 








GROCERY ITEMS





1/2 cup buckwheat pancake mix


1/2 cup buttermilk pancake mix


1 TBS canola oil


1 egg


2 TBS agave


3/4 to 1 cup water or milk (depending on desired thickness)


1/4 cup fresh blueberries or walnut pieces








DIRECTIONS





First mix liquid ingredients in bowl then add to dry ingredients. 


Next, gently fold in blueberries or walnuts, if desired. 


Pour spoon-size batter in medium heated skillet, sprayed with nonstick spray. 


Using spatula, flip cake over after edges are light brown and crispy and center begins to bubble over.


Place on plate. 


Drizzle with Agave and butter mix or your favorite syrup.  


Serves 2-3. 








AGAVE SYRUP W/ REAL BUTTER





Add 4-6 TBS of Agave to 1 TBS of pure butter in microwave safe bowl. 


Place in microwave until warm and melted about 15-30 seconds. 


Stir then drizzle on cakes while still warm. 





NOTES





Not all Agave taste good or the same. The one in this recipe is from Whole Foods 365 light agave brand. Organic and natural chemical free foods can be found at Whole Foods Market. Some stores have an organic product section so check your store. 











 NOTES





To eliminate extra calories omit the butter. 


Not all Agave taste good or the same. The one in this recipe is from Whole Foods 365 brand.


Organic and natural chemical free foods can be found at Whole Foods Market. 


Some stores have an organic product section so check your store. 
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