

Quinoa Pancakes

Makes 16 pancakes

Ingredients
46 grams (1/3 cup) quinoa flour

60 grams (about 1/2 cup) tapioca starch/
flour (tapioca starch and tapioca flour are 
the same)

28 grams (1/4 cup) brown rice flour

28 grams (1/4 cup) millet flour

40 grams (1/4 cup) brown sugar or palm 
sugar

1 tsp baking soda

2 tsp baking powder

1/4 tsp salt

2 medium or large eggs

2 tbsp olive oil

1 1/2 cups coconut milk

1 tsp vanilla extract

1 cup cooked quinoa*



Instructions
Sift the quinoa flour, tapioca starch, brown rice flour, millet flour, sugar, baking soda, 
baking powder, and salt together in a medium bowl.

Crack the eggs into a large bowl or similar vessel and mix with the olive oil, coconut 
milk, and vanilla extract. Gently whisk in the dry ingredients until you’ve made a thick 
batter, making sure there aren’t any lumps. Fold in the cooked quinoa.

Heat a fry pan over medium heat with a little butter or oil. Once the butter has melted 
and starts to sizzle, pour in 1/4 cup of batter per pancake. Depending on the size of 
your pan, you may get to do two to three or four pancakes at a time. The pancakes will 
spread a little.

Fry the pancakes until bubbles appear all over the surface and the surface is no longer 
shiny and the bottom is an even golden brown. Flip and cook until the other side is 
browned. Transfer to a plate and repeat until all the batter has been used.

Serve pancakes with butter and honey or maple syrup, or condiments of your choice. 

Enjoy!

*Cooking quinoa: bring 1/2 cup quinoa with 1 cup water to a boil. Lower the heat 
and simmer for 15 minutes, covered. Remove from heat and cool for 5 minutes before 
fluffing quinoa with a fork. You’ll have a little leftover quinoa as it makes a little over a 
cup.

Adapted from Quinoa 365 and The New York Times 

Recipe printed from zscupoftea.com 


