
Blueberry Pancakes        
                

Yield: 6 pancakes ⎮ Prep time: 15 minutes ⎮ Resting time: 10-15 minutes 
Cook time: 8-10 minutes 

Ingredients 

1 cup soy milk or your favorite non-dairy milk 
1 tablespoon ground flaxseeds 
1 ½ teaspoons apple cider vinegar 
1 cup all purpose flour 
2 teaspoons baking powder 
½ teaspoon salt 
1 tablespoon vegetable oil 
1 tablespoon 100% pure maple syrup 
½ teaspoon vanilla extract 
Blueberries 

For the topping: 
Mixed berries 
Banana slices 
Chopped walnuts 
Some non-dairy butter and 100% pure maple syrup 

Directions 

1. In a small bowl whisk together the milk, vinegar and ground 
flaxseeds to make your buttermilk. Let rest while you prepare your 
other ingredients. 

2. In a large bowl sift the flour, baking powder and salt. Mix until well 
combined and make a well in the center. 

3. Add in the oil, maple syrup, vanilla extract and your buttermilk 
mixture. 

4. Mix with a fork until just combined. Be very careful not to overmix, 
some lumps are ok and this will be a very thick batter.  

5. Let the batter rest for 10 to 15 min. This is key for achieving perfect 
fluffy pancakes! 

6. Add a bit of high heat oil or spray oil to a large griddle or a non-stick 
pan, and heat it at med-high heat.  

7. Add your pancake batter using a ¼ measuring cup for each pancake 
and add them to the pan or griddle. As soon as you’ve added them, 
turn down the heat, top each one with a few blueberries, and 
continue to cook for a few minutes on each side until the pancakes 
are golden brown.  



8. Remove from the griddle and create a little tower of pancakes on the 
plate. Top with a pat of non-dairy butter, the sliced banana, berries, 
chopped walnuts and pour maple syrup on top. Enjoy!


