
Breakfast: Gluten-Free Banana Oat Pancakes
Nutrition: ~250 kcal | Protein: 10g | Carbs: 30g | Fat: 10g
Ingredients:
· 1 ripe banana
· 2 eggs
· 1/2 cup gluten-free rolled oats
· 1/2 tsp baking powder
· 1/4 tsp cinnamon
· 1 tsp vanilla extract
· Cooking spray or butter
Instructions:
1. Mash the banana in a bowl.
2. Add eggs, oats, baking powder, cinnamon, and vanilla. Mix well.
3. Heat a non-stick skillet over medium heat and lightly grease.
4. Pour batter to form small pancakes. Cook 2-3 minutes per side until golden.
5. Serve warm with your favorite toppings.



