
Pumpkin Pancakes or Cake 

Comments: If you have left-over pumpkin from Thanksgiving, try these wonderfully delicious, moist pancakes.  
You can never have too much pumpkin.  High in fiber, beta carotene, potassium and zinc, they're a great way 
to make your breakfast plant-strong. The addition of banana helps keep them moist. Good to eat any time of 
the day. Even dessert. Vegan Jim's wife, Joan recommends trying Maple Syrup on the cake. Cake served 
at Wellness Plus Delaware's 2015 Annual Holiday Open House & Vegan Turkey Dinner!  
 
Ingredients 

 1/2 cup oatmeal 

 1/4 cup cornmeal 

 1 1/4 cup whole wheat flour 

 2 tsp baking powder 

 1 tsp baking soda 

 1/2 tsp salt 

 1/2 cup pumpkin puree (canned) 

 1 tsp ground cinnamon 

 1/2 tsp ground ginger 

 1/2 tsp allspice 

 1 tsp vanilla extract 

 1 large or 2 small ripe banana, mashed 

 1 1/2 cup non-dairy milk 

Procedure 
 

Pancakes 
1. Preheat griddle to medium. 
2. Place all of the dry ingredients in a large bowl and stir to combine. 
3. Mix the wet ingredients, banana, pumpkin, vanilla, and non-dairy milk, in a separate bowl and whisk. 
4. Combine the wet and dry ingredients until just moist. 
5. Lightly spray your griddle with oil and drop the batter by large spoonfuls onto it. Cook until bubbles start 
to form around the edges and the bottom is nicely browned. 
6. Flip and cook the other side. 
7. Serve with maple syrup or jam and your favorite fruit and / or nuts. 
 
Cake (created by Vegan Jim & Wife, Joan) 
1. Prepare ingredients the same as above for pancakes. 
2. Pour into baking dish or pan. 
3. Preheat oven to 350. 
4. Bake for 30-40 minutes (check at 25 minutes to assure that it does not over bake). 

 
Servings/Pancakes: 4 
 
Source: Original recipe from plantbasedcooking.com 
 
Vegan Jim's Website: www.jimsvegankitchen.com 


