
 
 

   
 
 
 
 
 
 
 

Griddle Cakes 
 

1 ½ cups all-purpose flour 
2 cups hazelnut flour (pulverized hazelnuts)  
1 tsp baking powder 
½ tsp baking soda 
1 tsp salt 
1 ½ cups milk 
3 large eggs 
2 tbsp honey 
1 ½ tbsp pure vanilla  
1 ½ tbsp maple syrup 
3 tbsp melted butter 
 
 
In a large mixing bowl, combine the dry ingredients, then add the wet 
ingredients (add the butter last). 
 
In a large non-stick skillet over medium heat, spoon the batter to the desired 
griddle cake size. Cook approximately one minute on each side. 
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