Pumpkin Griddle Cakes
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*These pancakes are moist and tasty, a great breakfast option for any time, especially in the fall and winter months!  The only sweetener used in the batter is ¼ cup pure maple syrup so they are very different than most pancake recipes.

Dry Ingredients:

2 cups 100% whole wheat flour

4 ½ teaspoons baking powder

1 teaspoon salt (optional)

1 teaspoon pumpkin pie spice

Wet Ingredients:

1 cup mashed or canned pumpkin (pure pumpkin, not sweetened!)

¼ cup melted butter

¼ cup pure maple syrup

2 cups milk

2 eggs

1 ¼ cups water

1. Mix together wet ingredients in a mixer bowl.  

2. Mix together dry ingredients in a separate bowl with a whisk or fork.

3. After wet ingredients are mixed well, slowly pour dry ingredients into mixer.

4. Mix together entire batter until well blended.

5. If desired, stir in crushed walnuts with a spoon.

6. Preheat a griddle on the stove under medium heat.

7. Drop ¼ cups of batter onto the preheated griddle.

8. Turn when batter begins to bubble.

9. Serve topped with a little more pure maple syrup if desired.

Tip:  Serve immediately or you can keep the griddle cakes warm in an oven under 150 degrees.

