
Big 

Gingerbread Man
Pancakes

Ingredients

2 cups Original Complete Mix

2 tsp ground ginger

2 tsp cinnamon

1/2 tsp ground cloves

1/2 tsp nutmeg

1/3 cup molasses

1 ¼ cups water

How to make it
1. Preheat griddle or electric skillet to medium.

2. Whisk together dry ingredients.

3. Add molasses and water and stir until just
combined.

4. Pour about 1/3 cup of batter onto hot griddle.

5. When bubbling, flip pancakes.

6. Use cookie cutter to make gingerbread man
shape (optional).

PREP
TIME

5 min  

COOK
TIME

10 min  

TOTAL
TIME

15 min  

SERVINGS

12

Made with

Original Complete Mix

https://www.pearlmillingcompany.com/products/pancake_waffle_mixes/original_complete

