Oatmeal Cookie Pancakes
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1 cup old fashioned oats

1 cup all-purpose flour

½ cup light brown sugar

2 tsp. baking powder

½ tsp. baking soda

1 tsp. cinnamon

¼ cup chopped walnuts or pecans

¾ cup sour cream (I used light sour cream)

¾ cup milk (I use 1%)

2 large eggs

1 tsp. vanilla extract

2 ripe bananas, mashed up

¾ cup raising

¼ cup butter, melted

Syrup or honey for serving

Tip: If you don’t have or can’t find very ripe bananas, put them in the microwave for about 15-20 seconds and they will get soft enough to mash.

Mix dry ingredients (the first 7), in a bowl. In another bowl, mix the wet ingredients (the next 4). Whisk the wet ingredients into the dry until just combined, then fold in the mashed bananas and the raisins. Stir in the melted butter.

Heat a griddle over medium heat (or an electric griddle to 350) and brush with additional melted butter or spray with cooking spray. Use 1/3 cup batter for each pancake. Cook until bubbles form on the top, then turn. These are very tender pancakes while still wet, so use a wide spatula and turn very gently. Cooking time is about 2 minutes per side. Keep extra pancakes tented with foil to keep hot. Serve with syrup or honey drizzled over the top. These are sweet pancakes and don’t need very much of either!

Enjoy!
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