
Prep: 5 minutes

Perfect Pancake Duo
Entire recipe (2 pancakes): 180 calories, 1g total fat (0g
sat. fat), 515mg sodium, 32g carbs, 5g fiber, 1g sugars,
11.5g protein

Cook: 10 minutes

More: Breakfast Recipes, Single Serving, 5 Ingredients or Less

Ingredients
1/3 cup whole-wheat flour
1/2 tsp. baking powder
1 no-calorie sweetener packet (like Splenda or Truvia)
1/4 cup fat-free liquid egg substitute (like Egg Beaters Original)
1/8 tsp. vanilla extract
Seasonings: salt, cinnamon (optional)

Directions
In a medium bowl, mix flour, baking powder, sweetener, and a dash of salt. If you like, add a dash
of cinnamon. Stir in egg substitute, vanilla extract, and 1/4 cup water.

Bring a skillet sprayed with nonstick spray to medium-high heat. Add half of the batter to form a
large pancake. Cook until pancake begins to bubble and is solid enough to flip, 2 - 3 minutes.
Gently flip and cook until both sides are lightly browned and inside is cooked through, 1 - 2
minutes.

Plate your pancake. Remove skillet from heat, re-spray, and return to medium-high heat. Repeat
with remaining batter to make a second pancake. Enjoy!

MAKES 1 SERVING

If you want to dress up your pancakes a bit, stock up on low-sugar preserves, light whipped butter
or light buttery spread, sugar-free pancake syrup (careful... light syrup is still pretty high in
calories), powdered sugar and, of course, lots of fresh fruit! For more pancake info, including
survival strategies for dining out, click here.
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free samples of food, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.
*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark.

Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

Publish Date: June 7, 2014 Author: Hungry Girl Copyright © 2023 Hungry Girl. All Rights Reserved.

file:///recipes/categories/breakfast-recipes
file:///recipes/tags/single-serving
file:///recipes/tags/5-ingredients-or-less
http://www.eggbeaters.com/egg-substitute-products/original
http://bit.ly/UnZUi5
https://www.hungry-girl.com/askhg/show/2458
https://www.hungry-girl.com/editorial-policy
https://www.hungry-girl.com/advertising-information
file:///pages/smartpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer

