BLUEBERRY BUCKWHEAT
PANCAKES

Indulge your palate with this little treat made from gluten-free buckwheat.
These fluffy pancakes also taste great made with apple and cinnamon.

2 eggs

200 g finely ground buckwheat flour
150 ml almond milk or rice milk

100 ml sparkling soda water

20 g almond butter

1 vanilla pod

100 g yoghurt

1tsp honey

2 tsp clarified butter/ghee

a handful of blueberries

mint leaves, creamed yoghurt and blueberries for the garnish

PREPARATION

- Separate the eggs and beat the egg white.

+ Mixthe flour, milk, soda water, egg yolk and almond butter
together until a smooth dough is achieved. If needed, add more
liquid. Then fold in the beaten egg white.

+ Slice the vanilla pod down the middle and scrape out just a
trace of the pith with the tip of a knife. To make the creamed
yoghurt, mix yoghurt with honey and the pith of the vanilla
pod.

- Heatallittle ghee in a pan. For each pancake, scoop 1 tbsp
dough into a hot saucepan and wait until the base of the dough
ball has browned slightly. Scatter blueberries in the dough
while still moist. Then turn and bake on both sides until golden
brown.

- ldeally, serve the pancakes while still hot and garnish with fresh
blueberries, a little creamed yoghurt and mint leaves.



