BUCKWHEAT PANCAKE MIX

2 Cups




Buckwheat Flour

2 Cups




All-Pupose Flour

2 Tablespoons



Brown Sugar

4 Teaspoons




Baking Powder 

2 Teaspoons




Baking Soda

1 Teaspoons




Salt

Combine all ingredients in medium bowl until well blended

Store in an airtight container at room temperature up to 2 months

MAKES 4 Cups

BUCKWHEAT PANCAKES

1 Cup





Buckwheat Pancake Mix

1 Cup 




Milk

2 Tablespoons



Butter – melted

1





Egg – slightly beaten

Place pancake mix in a medium bowl, make a well in centre

In a small bowl whisk together milk, melted butter and egg

Pour into well in pancake mix, stir until well blended

Batter will have small lumps

Heat lightly greased frying pan until hot

Drop ¼ cup fulls of batter cook 3 – 4 minutes or until bubbles break on the surface

Flip pancakes, cook 3 – 4 minutes or until bottoms are browned

VARIATIONS

Substitute 1¼ Cups Buttermilk for Milk

Fold in ½ Cup fresh or thawed Blueberries 

