Epic pumpkin pie pancakes

Epic pumpkin pie pancakes
Search:

e Vegetables
e Recipes

Epic pumpkin pie pancakes

(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementByld(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fis.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk"));

Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementByld(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);} }(document,"script","twitter-wjs");

i id

(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();

Add to favorites

Page 1 of 3


https://www.naturalhealthmag.com.au/nourish/veg
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/

Epic pumpkin pie pancakes

Rate this recipe

0 people are cooking this Count me in

XXXX

Ingredients (serves 8)

e 2 cups grated pumpkin (Jap or butternut work well)
2 cups guinoa flour

1 cup almond milk

% cup coconut sugar (or maple syrup)

3 eggs

Pinch of salt flakes

% tsp pumpkin pie spice mix (see tip)

2 tbsp coconut oil

Maple syrup and coconut ice cream, to serve

Method

In a large bowl, mix the pumpkin, quinoa flour, almond milk, coconut sugar and eggs, then add a
pinch of salt and the pumpkin pie spice mix. If the mixture isn’t runny enough, add more almond
milk until you get the consistency you're after (I like mine thick).

Pop the coconut oil into your frying pan over a medium heat and pour in about Y2 cup of your
mixture. Cook on one side for 2 to 3 minutes until the edges start to go golden and you can see
bubbles starting to appear in the middle. Flip the pancake - it will only need a minute or so on the
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other side - then remove from the pan, keep warm and repeat with the rest of the mixture.

Serve with maple syrup and coconut ice cream. This not only makes an ace brekkie but it's also a
pretty impressive dessert.
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