
Ingredients:
2 cups masa harina (corn flour)
4 teaspoons baking powder
½ teaspoon salt
1 teaspoon cinnamon
½ teaspoon nutmeg
⅔ cups granulated sugar
½ cups brown sugar
4 eggs (can be substituted partially or in
whole with applesauce by using ¼ cup
applesauce per egg)
1 ½ cups milk (any type)
4 tablespoons unsalted butter
1 teaspoon vanilla extract
Optional: 2 cups diced apples

Masa Harina Pancakes
Adapted from Magnolia Days by the University of
Idaho Nutrition and Dietetics Students

Prep Time: 5 mins  
Cook Time: 18 mins
Servings: 8 per tray

Equipment:
Whisk, 2 bowls, 9x13” baking sheet

Directions:
Pre-heat oven to 425℉. In a medium bowl,
whisk together flour, baking powder, salt,
cinnamon, and nutmeg. In a larger bowl, mix
together the sugars, eggs (and/or applesauce),
milk, butter, and vanilla extract. Add dry
ingredients to wet and mix to combine. If
adding diced apples, fold them in now. Pour
into a greased baking pan and bake for 18
minutes, or until a knife inserted into the
center comes out clean.
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