
DIRECTIONS

In a large bowl combine flour, oats, sugar, baking powder, salt, ginger, allspice, nutmeg and
cinnamon. Mix well and set aside.
 
Melt 2 tablespoons of butter. In separate medium bowl combine milk, egg, pumpkin puree,
extract and melted butter. Mix well.  
 
Transfer liquid mixture to dry mixture and stir into batter. Transfer batter to a large measuring cup for easy pouring.

Heat stove top griddle (or grill with flat surface facing up) over medium low heat.  Add butter to skillet and allow to melt. Be sure to grease
entire pan surface with butter.

Pour a small amount of batter onto grill to form medium size pancake. Repeat with remaining batter. Cook pancakes for 2-3 minutes on
each side or until golden brown.  Only flip pancakes once and do not flatten with spatula.

Serve pancakes warm with dollop of whipped cream and syrup.  Garnish with pecans.

Spiced Pumpkin Oat Pancakes

INGREDIENTS

1 cup flour
1 Tbsp and 1 tsp baking powder
3 Tbsp sugar
1/2 tsp salt
1/2 tsp ground ginger
1/2 tsp ground nutmeg 
1 tsp ground allspice
1/2 tsp ground cinnamon
3/4 cup quick oats

1 1/4  cup milk
1/2 cup pumpkin puree 
3 Tbsp butter, separated 
1/4 tsp vanilla extract
1 egg
1/4 cup pecans, crushed (optional)
2 Tbsp fresh whipped cream

0 4  |  O U R  F A M I L Y  C O O K B O O K

A  S E L F - P R O C L A I M E D  B R E A K F A S T  G U R U ,  C E L E B R I T Y  C H E F
M A R K  B A I L E Y  R E L E A S E D  H I S  B R E A K F A S T - I N - B E D
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R E C I P E S  T O  S E R V E  W I T H  L O V E ,  I N C L U D I N G  T H E S E  P U M P K I N
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