Mango and Cream
Pancakes

Ingredients

Pancakes
2 cups Original Complete Mix
1 % cups water

1 ¥ cups diced mangos

Vanilla Whipped Cream
1 cup heavy cream
1 tbsp confectioner's sugar

1/4 tsp vanilla extract

How to make it

Preheat griddle to 375°F. Combine water and
Pearl Milling Company™ Mix, and whip until
lumps disappear. Fold in mango pieces. Allow
batter to sit for 10 minutes.

. Pour 1/4 cup of batter for each pancake onto

the preheated, lightly greased griddle. Cook
about 1 %2 minutes for each side or until

pancake begins to rise and edges begin to dry.

Flip only once.

Serve with Vanilla Whipped Cream.

[title]Vanilla Whipped Cream

Using a standmixer or handmixer, beat cream
until soft peaks form. Add sugar and vanilla
extract, and stir until just combined. Keep
refrigerated until ready to serve.
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https://www.pearlmillingcompany.com/products/pancake_waffle_mixes/original_complete

