
Pancakes with Lemon-
Blueberry “Syrup” 
 
Yield: About 18 pancakes (3-inch) 
           About 1 ¼ cups “syrup” 
Prep Time: 10 minutes 
Cook Time: 5-8 minutes 
Price: $1.85-2.00 per person 
 

 
INGREDIENTS 
For the Pancakes: 
1 cup flour 
1 tsp baking powder 
¼ tsp baking soda 
Pinch of fine salt 
2 large eggs 
1 cup whole milk 
1 TBSP sugar 
1 tsp lemon juice 
1 tsp lemon zest 
¼ tsp pure vanilla extract 
Butter, for cooking and serving the pancakes 
 
For the “Syrup”: 
2 cups fresh blueberries (or frozen, thawed) 
1-2 tsp lemon juice 
1 tsp lemon zest 
1 TBSP powdered sugar, plus more for serving if desired 
 
 
DIRECTIONS 
For the Pancakes: 
Heat a griddle or large skillet over medium to medium-high heat. 
 
Add the flour, baking powder, baking soda and salt to a LARGE mixing bowl and whisk 
them together well. In a small bowl, lightly beat the 2 large eggs. Then add the milk, sugar, 
lemon juice, lemon zest and vanilla. Whisk together to thoroughly combine.  
 
Create a well in the center of the dry ingredients and pour in your wet ingredients. Stir 
everything together until completely combined but no need to get all the lumps out! Cover 
the bowl and let the batter sit for about 10 minutes. MAKE AHEAD Seal the batter tightly 



in a bowl or container and store in the fridge up to 24 hours ahead. Add a little milk to thin 
out the batter, if needed, before you cook up your pancakes! 
 
Coat the griddle or bottom of your skillet with butter. Scoop out about 1/8 cup of batter at a 
time for each pancake. Cook for 3-5 minutes per side until browned as desired. Serve with 
the blueberry “syrup”, a dusting of powdered sugar and more butter, if desired. 
 
For the Blueberry “Syrup”: 
Add the blueberries, lemon juice (1 or 2 tsp depending on how lemony you want it), lemon 
zest and powdered sugar to a blender. Blend everything together until smooth. Then pour 
into a vessel for serving. You can heat it in the microwave or on the stovetop in a saucepan if 
you like, but it’s not necessary! MAKE AHEAD Blend the syrup and store in an airtight 
container in the fridge. Re-blend or whisk when ready to use. Can be made 2-3 days ahead. 
Better if made fresh, though! 
	  


