
Big Batch Multigrain Pancake Mix
Cornmeal, Sorghum, Teff
Vegetarian
The lights were shining, the cameras were pointed at me and the producer was giving the
countdown—5,4, 3, 2, 1 . . . the local news anchor read the monitor without skipping a beat,
“We’re here in the studio kitchen with Victoria Bradley, editor in chief, and stylist Quelcy Kogel
of TABLE magazine, and we’re talking big batch pancakes!”
 
I was nervous and not because I was on live tv. I was nervous because I had to flip a flippin’
pancake on live tv! Full disclosure: my journey to a decent pancake flip has been long and
tantrum-lined, but there comes a point in life when you have to face your fears, and for me, it
was on the set of KDKA. Flip it I did, thus propelling my love-hate relationship with pancakes
securely to the love side.
 
If your answer to that weekend question of “what do you want for breakfast?” is, like mine,
almost always pancakes, this big batch of gluten-free pancake mix will put you one step closer to
weekend bliss. The combination of teff, sorghum and cornmeal yields a spongy pancake with
enough crunch to absorb a hearty maple syrup pour.

Makes 4 batches of pancake mix, 8-10 (5-inch) pancakes in each batch

Big Batch Mix
2 cups cornmeal
2 cups sorghum flour
2 cups teff flour
2 tsps baking powder
2 tsps baking soda
1 tsp sea salt
 
Single Batch of Pancakes
 
1½ cups Big Batch Pancake Mix
1½ cups buttermilk
2 eggs
Butter, for greasing pan
 
To make the big batch mix, in a large bowl, whisk together all of the ingredients, then transfer to
a large resealable plastic bag or glass jar, and store for 6 to 8 weeks. Refrigerate for longer shelf
life (3 to 4 months). Give the mix a good stir before using, to integrate any ingredients that may
have settled.
 
To make a single batch of pancakes, add the dry pancake mix to a mixing bowl. In a separate
bowl, beat the buttermilk and eggs together. Pour the liquid ingredients over the dry mix, and
whisk just enough to combine—some lumps are ok.



Heat a griddle over medium heat. Check to see that the griddle is hot enough by placing a few
drops of water onto the griddle. If the water dances across the surface, the griddle is ready.
Lightly butter the griddle, then wipe it off thoroughly with a paper towel, so no butter is visible.

Gently ladle the pancake batter onto the griddle and sprinkle on fruit if desired. When bubbles
begin to set around the edges of the pancake and the griddle-side of the cake is golden, gently
flip the pancakes. Continue to cook 2 to 3 minutes or until the pancake is set.

Serve immediately or transfer to a tea-towel-lined baking sheet in a warm oven, and cover with
another tea towel. Hold in a warm place until ready to serve, for 20 to 30 minutes maximum.

Tips & Tricks
 
Much like my Big Batch Multigrain Cereal recipe, a pretty jar of pancake mix makes a great gift,
especially around the holidays when families are gathering and brunch is a must.

Fried Pancake Horns
Cornmeal, Sorghum, Teff
Vegetarian
 
“Pancakes for the table,” my friend exclaimed, and that moment went down in my personal
history as a major turning point. Why had I, the queen of halfsies, never thought to order
pancakes for the table? Everyone wants a pancake at brunch, but they also want to try other
menu items. A shared stack of pancakes was the obvious answer.
 
When you top a pancake with something sweet, fold it like a hand pie, then fry it, you get a sort
of hand pie funnel cake fusion. Stuff them with a variety of sweet fillings, dust them with
powdered sugar, and you’ll take “pancakes for the table” to a whole new level. Think of these as
a sweet treat appetizer for your brunch.
 
Makes 10 pancake horns
 
1½ cups Big Batch Pancake Mix
1½ cups buttermilk
2 eggs
Butter, for greasing pan
16 oz Avocado oil or high heat oil, for frying
Filling of your choice
Powdered sugar
 
Add the dry pancake mix to a mixing bowl. In a separate bowl, beat the buttermilk and eggs
together. Pour the liquid ingredients over the dry mix, and whisk just enough to combine—some
lumps are ok.
 
Check to see that the griddle is hot by placing a few drops of water onto the griddle. The griddle is ready
if the water dances across the surface.

Lightly butter a skillet or griddle over medium heat. Wipe off thoroughly with a paper towel, so no butter
is visible.
 
Pour ¼ cup batter over the pan, and spread into a thin circle shape. Cook until the batter bubbles[L1] , and
the surface is relatively dry, about 1 to 2 minutes. Do not flip the pancake! Transfer the unflipped pancake



the surface is relatively dry, about 1 to 2 minutes. Do not flip the pancake! Transfer the unflipped pancake
to a pan (uncooked side up), and repeat until all the batter is used. Let the pancakes cool to the touch
before filling.
 
Put a small dollop of filling, about 1 to 2 tablespoons, in the middle of each pancake. Don’t overstuff, or
the filling will leak. Fold the pancake in half, pressing the edges together to seal.
 
In a Dutch oven, heat enough oil to cover the pancakes, about 16 oz. Heat the oil to 375°F (°C).
Use a slotted spoon to drop the folded pancakes into the oil, and fry until just golden brown,
about 40 to 60 seconds per side. Use the slotted spoon to remove, drain the oil and transfer to a
paper-towel-lined pan.
 
Serve warm with a dusting of powdered.
 
These are some of my favorite fillings
 
Lemon curd, ricotta cheese and mashed blueberries
Homemade Nutella and mashed raspberries
Mascarpone cheese and jam
Pumpkin purée, mascarpone cheese, cinnamon and nutmeg
Dark chocolate ganache
 
 
 


