
PB & J Pancakes – forovenssake.com 
 
Pancake Ingredients: 

 1 egg 

 ¾ c milk 

 1 c flour 

 1 T sugar 

 2 T vegetable oil 

 3 t baking powder 

 ¼ t salt 

 1 c strawberries, chopped into small pieces 

 butter 
PB Syrup Ingredients 

 ¼ c crunchy peanut butter 

 ¼ c maple syrup 
 
Instructions: 

1. Heat griddle pan or skillet over medium heat.  You’ll know it’s hot enough 
when you wet your fingers and flick some water on it.  The water droplets 
should “jump.” 

2. Whisk egg in a medium bowl. 
3. Add milk, flour, sugar, oil, baking powder, and salt.  Whisk to combine. 
4. Make “butter circles” on the pan about the side you want your pancakes to 

be.   
5. Pour batter into the butter circles and top with some of the chopped 

strawberries. 
6. When they’re ready, flip your cakes – when you see bubbles on top, they’re 

ready to go. 
7. Continue to make your pancakes in batches until finished. I find that keeping 

them in a stack on a plate, keeps them warm until the last one is done. 
8. In the meantime, stir together peanut butter and syrup.  If you want, you can 

heat it to make it smoother. 
9. Serve your strawberry pancakes with plenty of peanut butter syrup on top! 

Yum! 
 
Here are some ideas to get your “kid cook” involved with this recipe: 

o Since it’s the first thing that goes in, have him crack the egg. Be ready to remove 
some shell and make sure you wash your hands together after! :) 

o He can help whisk the ingredients together. 
o Ask him what shape you’re making with the butter.  Ask him what shape he 

things the pancake batter will make when it’s poured on the pan.  Play “I Spy…” 
for other circles in the kitchen.  


