
Big 

Rocky Road Pancakes

Ingredients

1 cup Original Mix

3 tbsp baker's cocoa

1 tbsp vegetable oil

1 egg

3/4 cup 2% milk

1/4 cup chopped pecans

1/4 cup chocolate chips

1/3 cup mini marshmallows

Confectioners' sugar, optional

How to make it
1. Heat non-stick griddle over medium heat.

2. Combine pancake mix and cocoa.

3. Add oil, egg and milk, blending with whisk until
smooth.

4. Stir-in pecans, chips and mini marshmallows.

5. Lightly spray griddle with cooking spray.

6. Drop batter onto griddle using a large spoon or
1/4 cup measure.

7. Cook until top is bubbly and edges are dry,
then flip pancakes.

8. Continue to cook until done, being careful not
to overcook.

9. When serving pancakes, sprinkle with
powdered sugar.

PREP
TIME

5 min  

COOK
TIME

10 min  

TOTAL
TIME

15 min  

SERVINGS

8

Made with

Original Mix

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

