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Nutty Whole-Grain Silver Dollar

Pancakes
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T O T A L  T I M E

25 min

P R E P

25 min

S E R V E S

6

P E R  S E R V I N G

$0.87

C A L O R I E S

270 kcal

Start your day off right with these delightful Nutty Whole-Grain Silver Dollar Pancakes! Perfect

for a cozy morning meal or a leisurely brunch, these pancakes are not only vegetarian but also

packed with wholesome ingredients that will keep you energized throughout the day. With a

delightful combina...

Ingredients

½ cup 3/4 cup cereal, slightly crushed ¼ cup raisins

¼ cup dry-roasted sunflower nuts ¾ cup 1/2 cups cereal, crushed

1¼ cups milk 2 eggs

1/3 cup Yoplait® Light Fat Free very vanilla yogurt
(or any flavor)

¾ cup honey
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2 cups Original mix

E Q U I P M E N T   Bowl, Frying pan

Method

1 In small bowl, toss 1/2 cup slightly crushed cereal, the raisins and nuts; set aside.

2 Heat griddle or skillet over medium heat or to 375°F. Grease griddle with vegetable oil if necessary (or
spray with cooking spray before heating). In medium bowl, stir Bisquick mix, 3/4 cup crushed cereal, the
milk and eggs with fork until blended.

3 For each pancake, pour 1 measuring tablespoon batter onto hot griddle. Cook until edges are dry. Turn;
cook other sides until golden.

4 For each serving, arrange 6 pancakes on plate. Top with 1 tablespoon yogurt and 2 1/2 tablespoons
cereal mixture.

5 Drizzle 2 tablespoons honey over all.

Nutrition per serving

270
K C A L

6 g
P R O T E I N

6 g
F A T

52 g
C A R B S

Saturated Fat 1.8 g · 11% of daily needs

Fibre 2.5 g · 10% of daily needs

Sugar 40.9 g · 45% of daily needs

Sodium 98 mg · 4% of daily needs

Cholesterol 61.3 mg · 20% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/nutty-whole-grain-silver-dollar-
pancakes-19853
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