
Banana Pancakes
RECIPE

Go bananas for these fluffy, banana pancakes -
they’re delicious!

Assemble with:

RECOMMEND US TO YOUR EMPLOYER AND WE’LL SEND YOU A
£100 VOUCHER WHEN THEY SIGN UP!

1 large or 2
small ripe
bananas

2 medium
eggs

3 table spoons of
plain flour

Allow to cool and serve with
toppings or on their own. 

Freeze for up to 3 months!

Add all the ingredients into a
bowl with a whisk, or a food
processor and blend until
smooth and combined. 

Use oil, butter or fry-light etc to
oil your pan and fry spoonfuls of
mixture, however big you like.

Fry for 1-2 minutes on each side,
so they turn a nice golden brown
colour. Not too long or they’ll go
rubbery!
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REFER YOUR EMPLOYER

Cinnamon
(optional)
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