Sunday Morning Pancakes
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Mix together:

   ½   cup oatmeal

   ½   cup cornmeal

1 ½   cups flour

   1    teaspoon soda

   1    teaspoon salt (optional)

   1    teaspoon sugar

   1    tablespoon oil 

   2    eggs beaten 

2 cups buttermilk

Stir in ½ cup nuts (walnuts, hickory nuts, or pecans) OR ½ cup blueberries.

Cook on a hot griddle (Spray griddle with non-stick cooking spray and heat to 350˚).

Serve with warm maple syrup, top with sliced bananas or fresh raspberries. Enjoy!

Makes 12-4” pancakes.

Note: This is Frank’s modification of an original oatmeal pancake recipe. Part of the oatmeal was replaced with cornmeal to give a grainy texture. He sometimes leaves out the oil and can’t tell the difference. If you don’t have buttermilk, use sour milk (In a 2 cup measuring cup, add 2T vinegar and fill to 2 cups with skim milk, let set a few minutes until the milk curdles). These pancakes are great for carbohydrate loading and will get you off to a good start- running, walking, or hunting. If fishing, eat half as many!  
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