
Pumpkin Pancakes

Ingredients:

2 cups whole grain flour (spelt, quinoa, etc.)
3 tablespoons maple sugar
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon ground allspice
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/2 teaspoon salt
1 1/2 cups almond, rice or other milk
1 cup pumpkin puree
1 egg or 1 tbsp ground flax seed  simmered in 3 tbsp. water
2 tablespoons coconut oil or apple sauce
2 tablespoons lemon juice

Directions:

1. Mix together the milk, pumpkin, egg, oil and lemon.

2. Mix the flour, sugar, baking powder, baking soda, allspice, cinnamon, ginger and 
salt, stir into the pumpkin mixture just enough to combine.

3. Cook on a griddle or skillet until brown on both sides.
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