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Peanut Butter Pancakes 

Ingredients: 

 1 cup unbleached, all-purpose flour 

 3 tbsp. white granulated sugar 

 1 tbsp. baking powder 

 ½ tsp. fine kosher or sea salt 

 1 large egg 

 2 tbsp. unsalted butter + more for melting in your pan (4-6 more tbsp.) 

 ½ cup chunky peanut butter (use smooth if you prefer but I like some texture) 

 1 12 oz. can evaporated milk (you can substitute milk if you prefer it just won’t be quite 

as rich) 

 ½ tsp. pure vanilla extract 

Directions: 

 Place butter and peanut butter in medium glass microwavable bowl and microwave on 

half heat for about one minute or until it is softened (it’s OK if it’s melted, you just don’t 

want it to be too hot because you will be adding egg to it and you don’t want that to 

scramble) 

 Whisk together the dry ingredients in a large bowl 

 Mix the egg and half the evaporated milk into the butter/peanut butter mixture and mix to 

fully incorporate 

 Add the wet mixture to the flour mixture and mix until just combined. Add the remaining 

evaporated milk as needed. You will most likely use the whole can but it depends on how 

thick you like your pancake batter. Keep in mind these brown very quickly so you don’t 

want them TOO thick or they will burn before they are cooked through. 

 Let the batter set for 5 minutes undisturbed 

 Heat a large skillet or griddle over medium heat. (I like to get my pan to temperature well 

before I am ready to make my pancakes so that they cook evenly). 

 Melt 1 tbsp. of butter in your skillet or 2 on your griddle 

 Pour a ladle full of batter into the center of the skillet (or two pancakes on your griddle 

pan) and cook on the first side until the edges begin to look dry, about 4-5 minutes. Be 

careful not to overcook, these brown quickly! 

 Flip carefully and cook on the second side for another 4 minutes 

 Keep warm in a 200 degree F oven or on a foil covered plate while you prepare the 

remaining pancakes 

http://www.therapybread.com/


*Variations: add chocolate chips, add crushed Nutter Butters, top with fruit syrup or heated jam 

for a PB&J pancake 


