
B U T T E R M I L K  PA N C A K E S

IF:Gathering, March 2021

Y O U  A R E  T H E  L I G H T  O F  T H E  W O R L D .  A  T OW N  B U I LT  O N  A  H I L L 

C A N N O T  B E  H I D D E N . 

m a t t h e w  5 : 1 4

    Ingredients

2  cups buttermilk

3  eggs

1 1/2 cups all-purpose flour 

3/4  tsp baking soda

4  tsp granulated sugar

1/2 tsp salt

6  tbsp butter, melted

Add-ins: bluberries, bananas, 
chocolate chips, or anything 
else you like! 

I N S T R U C T I O N S

1. In a small bowl, Sift together flour, baking 
soda, sugar, and salt. Set aside. 

2. Beat eggs in a large bowl. Add buttermilk and 
mix well. 

3. Add dry ingredients to egg mixture, and stir 
until just blended.  

4. Gently stir in butter (make sure it is slightly 
cooled). 

5. Heat griddle or nonstick skillet and grease 
with butter or nonstick spray. 

6. For each pancake, drop 1/4 cup of batter 
onto a hot griddle. Drop add-in of choice 
onto pancake and dollop extra batter over 
the top of the mix-ins. 

7. Cook pancake until lightly browned on both 
sides. Serve warm with maple syrup. 

*vegetarian


