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10-Minute Peanut Butter Banana Pancakes 10-Minute Peanut Butter Banana Pancakes

Ingredients

2 large eggs

2 medium bananas, pealed

2 tablespoons peanut butter

1 teaspoon baking powder

1/2 cup frozen blueberries

Directions

1.  Preheat a large frying pan or griddle  
to low-medium heat.

2.  Place the first 4 ingredients in a 
blender and pulse until smooth.

3.  Lightly grease the frying pan/griddle 
with non-stick cooking spray or oil.

4.  Add blueberries to batter.

5  Pour about 3 tablespoons of batter 
onto the griddle. 

6.  Fry until you see a few air bubbles  
on top of the uncooked side. 

7.  Flip, and continue to cook for  
1-3 minutes on the second side.

8  Repeat with the rest of the batter.  
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Nutrition Facts

Serving Size 1 - 6 inch pancakes,  
149 calories, 7 g fat (1 g saturated fat), 
93 mg cholesterol, 87 mg sodium,  
19 g carbohydrates (10 g sugar, 3 g fiber),  
6 g protein 

For more recipes, visit our blog at  
chas.org/blog.
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