"Bloody”
Pumpkin
Pancakes

Ingredients

1 and 1/4 cup whole wheat flour
1/4 cup white sugar
2 teaspoons baking powder
1/2 teaspoon ground cinnamon
1 cup milk
1/2 cup canned pumpkin puree
1 egg, beaten
1 tablespoon vegetable oil
2 tablespoons strawberry syrup

Instructions

1 Combine flour, sugar, baking powder, and
cinnamon in a mixing bowl

2. Whisk milk, pumpkin, egg, and oil
together in a separate bowl. Pour this
mixture into flour mixture and stir until
combined. Batter should be slightly lumpy.
3. Heat a lightly oiled skillet or griddle over
medium-high heat. Pour batter onto surface
and cook until bubbles form - about 1 to 3
minutes. Flip pancake and cook about 1
more minute. Repeat with remaining batter.
4. Plate pancakes and drizzle with

strawberry syrup. Stick a knife in the stack,
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and serve!
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