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,,My family absolute{y loves these pancakes. I make them every $tyqdaV.
,rii S""i"V. tf t donl, ifrey Oon't believe ft's the weakendl My sort's friends

;ftil.d;,i the night, and t tnint ifs because they lr.ke the pancakes so

much. They are 
"rp"tiiify 

Oiticious seryed with rirqlasses and tyrup'"
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10 tablespoons quick cooking
oats

112 cup whole wheat flour

112 cup all-PurPose flour

1/2 teaspoon baking soda
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112 teasPqon satt

113 cuP'Packed brown sugar

1 egg

2 tablesPoons vegetable oil

1 cup buttermilk
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ln a small bowl, combine the oats' flours' baking 1od9,.qliand sugar' ln

,"otn"it*all bowl, n"ri tn* egg, oil and buttermilk' Stir into dry

ingredients just until moistened'

Pour batter by 1/3 cupful onto a greased hot griddle' Turn when bubbles

hi* o^ t"p; cook until the second side is golden brown'


