
Big 

Easy Blueberry
Pancakes

Ingredients

2 cups Original Mix

6 oz fresh blueberries

1 ½ cups water

Non-stick cookie spray

Original Syrup

Butter, optional

How to make it
1. Mix together pancake mix and water.

2. Wash berries.

3. Spray griddle pan with non-stick cooking spray
and warm over medium low heat.

4. Pour desired amount onto warmed griddle pan.

5. Once batter begins to bubble (15 seconds) add
5-10 blueberries.

6. After batter has bubbles covering entire surface
flip.

7. Cook remaining side for 30-60 seconds or until
browned.

8. Remove from pan and serve.

9. Serve with butter and Pearl Milling Company™
Original syrup.

PREP
TIME

5 min  

COOK
TIME

10 min  

TOTAL
TIME

15 min  

SERVINGS

4-6

Made with

Original Mix

https://www.pearlmillingcompany.com/products/pancake_waffle_mixes/original_pancakes
https://www.pearlmillingcompany.com/products/syrups/original

