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Sweet Corn & Cheddar Pancakes

Makes: 
6 - 8 servings

Utensil: 
Saladmaster Food Processor
12" Chef's Gourmet Skillet
large mixing bowl

Contributed By: 
Cathy Vogt
Certified Health Coach & Natural Foods Chef
Write a Review

Recipe Description: 

Wondering what to do with those few leftover ears of corn from your
last gathering? These savory sweet corn pancakes mix up and
cook quickly without any added fat. Top them with diced tomato
seasoned with fresh basil, salsa or a dash of your favorite hot
sauce.

cup
gluten free pancake/baking mix
(122
g)

eggs
cups

corn, cut off the cob (about 2 - 3 ears)
(330
g)

teaspoon
salt

(3
g)

teaspoon
ground cumin

(1
g)

scallions, white and green part, finely chopped
cup
milk or dairy-free alternative

(120
mL)

cup
cheddar cheese (Mexican style), shredded, use Cone #1

(57
g)
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Directions: 

1. Place all ingredients into a bowl and mix thoroughly to
combine.

2. Preheat skillet over medium heat. When several drops of
water sprinkled on skillet skitter and dissipate, pour a few
tablespoons of pancake mixture into skillet for each pancake;
do not overcrowd.

3. Cook pancakes for about 2 minutes, or until bubbles begin to
form on the edges, and they can easily be flipped over with
metal turner. Cook pancakes for 2 more minutes on other side
until golden brown.

4. Continue cooking remaining batter.
5. Serve pancakes warm, or at room temperature, as they are or

topped with chopped seasoned tomato, salsa or hot sauce.

Tips: 

Substitute gluten-free flour mix for unbleached organic flour.
Pancakes freeze well and reheat easily.
As a main dish, serve with a salad and black beans.

Calories: 194
Total Fat: 6g
Saturated Fat: 3g
Cholesterol: 82mg
Sodium: 420mg
Total
Carbs: 

28g

Dietary Fiber: 2g
Sugar: 3g
Protein: 9g

Nutritional Information per
Serving

based on 6 servings

2

https://recipes.saladmaster.com/recipe/sweet-corn-cheddar-pancakes#

	Sweet Corn & Cheddar Pancakes

