
Pancakes with Flax &  
Mixed Berry Compote  



Ingredients:
 •  1 egg
 •  2 Tbsp buttermilk
 •  3/4 cup plus 2 Tbsp 2% Milk
 •  1 tsp pure vanilla extract
 •  2 1/2 Tbsp canola oil
 •  2 Tbsp granulated sugar

 •	 	1	1/2	cups	all-purpose	flour
 •  1/4 tsp kosher salt
 •  2 tsp baking powder
 •  1/4 cup wheat bran
 •	 	2	Tbsp	ground	flax	seed

Directions:
Preheat a griddle or non-stick skillet over medium high heat.  Combine all of the ingredients in a bowl and whisk until well combined.  
Coat the griddle or skillet with cooking spray.  Cook until the pancakes become brown on the edges and small bubbles form on the 
surface.  Turn and continue cooking for 1 to 2 minutes.

Pancakes with Flax & Mixed Berry Compote (10 Pancakes)


