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Quinoa Pancakes with Sweet Strawberries 
 
These are my favorite "go to" pancakes. 
 
PANCAKES 
▪ 2/3 cup quinoa flour (all-purpose works too) 
▪ 2/3 cup cornmeal 
▪ 2/3 cup old-fashioned oats 
▪ 2 tablespoons sugar 
▪ 1 teaspoon salt 
▪ 1 teaspoon baking soda 
▪ 2 teaspoons baking powder 
▪ zest of one lemon 
▪ 2 eggs 
▪ 1/3 cup canola oil plus a little for the griddle 
▪ 2 cups buttermilk 
▪  
SWEET STRAWBERRIES 
▪ 1 pint of strawberries 
▪ 1/4 cup sugar 
▪ juice of half a lemon 
 
Makes twelve 5-inch pancakes.  3 pancakes are usually plenty for an adult. 
  
Preheat your grill to about 300 degrees F. 
 
Take the stems off your strawberries and cut them into bite size pieces.  Combine 
strawberries with 1/4 cup sugar and the juice of half a lemon (about 1 tablespoon).  When 
you first mix this up the sugar will be grainy.  The longer the berries sit, the more syrupy 
they will become.  By pancake time, they will be all glossy and gorgeous! 
 
Mix the dry ingredients (aka flour, cornmeal, oats, sugar, salt, baking soda, baking 
powder and lemon zest) in a large bowl.  In a separate bowl, whisk all the wet ingredients 
(aka oil, eggs and buttermilk).  Pour the wet ingredients into the dry and stir until just 
combined.  It will start to get light and puffy looking pretty fast. 
 
Time to griddle.  1/4 cup of batter makes a 5-6 inch pancake. 
  
When the pancakes are starting to dry around the edges and bubbles burst in the center, 
flip them over, cook the other side until golden grown.  Serve them immediately topped 
with the strawberries now coated in their own delicious syrup.  
 
NOTE:  If you have extra batter, grill extra pancakes, bring them to room temperature 
and then wrap them well.  Store in the fridge for up to two days.  I reheat mine by 
popping them in the toaster.  Almost as good as new. 


