
Pancake Mini Muffins
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Recipe by: Laura Vitale

Makes about 2 dozen

Prep Time: 15 minutes
Cook Time: 15 minutes

Ingredients
__1-1/4 cup of All Purpose Flour
__1 Egg
__1 cup of Buttermilk
__1/4 cup of Granulated Sugar
__2 Tbsp of Unsalted Butter, melted
__1 tsp of Baking Powder
__1/2 tsp of Baking Soda
__1/4 tsp of Salt
__1/3 tsp of vanilla extract

1) Preheat the oven to 400 degrees and
spray a mini muffin tin with some non-stick
spray, set aside.

2) In a large bowl, mix together the flour,
sugar, baking powder, baking soda and
salt, set aside.

3) In a separate bowl, whisk together the
buttermilk, melted butter, egg and vanilla.
Pour over the dry ingredients and mix to
combine.

4) Divide your batter evenly in your prepared tin, and if youd like,
sprinkle some toppings on the batter to get different flavored pancakes.

5) Bake them for about 12 minutes or until lightly golden around the
edges and set in the center.

6) Allow them to cool for a few minutes before popping them out and
serving!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

