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Tangy Whole Wheat Blueberry Pancakes 
 
Like the Whole-Grain Pancakes from The Gourmet Cookbook that they’re loosely based 
on, these blueberry stacks say whole wheat without the heavy. But these get their fluff 
from buttermilk and Greek yogurt, rather than whipped egg whites, which means great 
sour flavor. (And honestly. Who wants to whip egg whites before breakfast?) I use butter 
instead of oil, because I like the flavor better, but canola gets the job done, too. 
 
TIME: 30 minutes, start to finish 
MAKES: 4 hearty servings 
 
1 cup whole wheat flour 
1/4 cup all-purpose flour 
1/3 cup cornmeal 
2 tablespoons ground flaxseed (optional) 
1 tablespoon sugar 
2 teaspoons baking powder 
1 teaspoon salt 
2 large eggs 
1 teaspoon vanilla 
1/4 cup (1/2 stick) unsalted butter, melted and cooled slightly, plus 1 tablespoon for 
greasing skillet 
1 cup lowfat buttermilk 
1 (6-ounce) container fat-free Greek yogurt 
2 cups fresh or frozen blueberries 
 
Whisk the first seven ingredients together in a mixing bowl. Combine the next five 
ingredients in another bowl, and whisk until well blended. Add the wet ingredients to the 
dry ingredients, and stir until blended.  
 
Preheat a large nonstick skillet over medium heat. When hot, run a chunk of butter over 
the skillet to grease it. Drop the batter onto the skillet (by 1/4 cupfuls for larger pancakes, 
or heaping tablespoons for little pancakes), and dot the surface of each pancake with 
blueberries. (If the batter seems too thick to spread out on the pan, you can stirin a bit of 
milk.)  
 
Cook for a minute or two, until the undersides of the pancakes are browned. Flip 
pancakes carefully, cook another minute or two. Repeat with remaining butter and batter 
and blueberries, serving the pancakes right when they come off the skillet. 
 


