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Buttermilk q
Oven Pancakes

14 cups all-purpose flour . 9 [n a mixing bowl combine flour. su
2 tablespoons sugar

gar. Skip griddling individual

soda, baking powder, and salt cakes. How? Bck:th
1 teas T servin er
1 teaspoon baking powder ,m-qlmp
Y teaspoon salt :
1 beaten ] @ [n ancther mixing >ow! comoine e2g,
Bg . buetg:mi.lk buttermulk. and gnoEing oil. Aad aii at

espoons cooking oil oncg to dry ingredients. Sar just rill
mixed but sﬂllg.'.riight!y lumpy.

% cup fresh or frozen ® Spread daner evenly in & greasad and’
Elucbcrrlts. rinsed and  floured 13x10x!-inch baking grt
drained, or one 8%. Sprinkle frult over top of the bater

ounce can crushed Combine sugar and cinnamon: sprinkle
inecapple, drained, or euﬂ over fruit.

medium apple. peeled, 2 in a 350" oven for 15 10 18
coarsel

cored, and y minutes or il top springs back winen
chopped lightly touched and oD is lighuy drewn
2 tablespoons sugar around the edges. Cur into 12 square
Y2 teaspoon ground pancaxes. Serve with Orange Sumer and =S
maple-flavored syrup. if gesired. Makes e Tl
Orange Butter' (optional) 12 pancakes (4 to 6 servings.. P s
- Mapie-flassssd syup s

(optional)

Numriocr inismation ser sancake: 29 :vories.
2 § drotan, .S g carvonyarae. 4 7 ‘at 24 mg
hoianarol. 198 mg sodium. 76 Mg poRSBIum.

Note: To reduca calones ang
chelesterol. suosatute 2 siigntiv searen
whitas for the whoig 223, Omit the
range 3utter and serve xith syrup. if
desirec. 124 calories. 4 g fat. 1 mg

L

CNOIeSIATQI per pancaxea:

Orange Butter: Scren -- cup
r(n:%aqnc or ourer. Bear in | reaspoon
finely snreaded Jrcnge ses/ ang 1

ablespoon orange juice 4l combined.
Makes acout | “ cup,

Qg rotein. 0 g sarbohydrare. 11 g f;l.O mg
colestarcl, 134 mg sodium. 10 Mg Porfassiwm




