
Petite Pancakes !
with Mango & Mixed Berry Toppings!!
Yield: About 70 mini pancakes !
(approx. 1.5” diameter) !
Prep Time:  About 20 minutes !
Cooking Time: !
Toppings take 15 minutes each to cook. !
Pancakes take 2-3 minutes per side, !
so total cooking time depends on !
how many you cook at a t ime. !!
INGREDIENTS!
2 1/4 cups pancake mix (NOT the “Complete” kind) !
2 cups milk (I recommend 2% or whole milk) !
3 eggs, separated !
1 1/2 tsp vanil la extract !
1/4 cup butter {4 TBSP}, melted, plus more for 

cooking!
Powdered sugar, for dusting (optional)!
Mango & Mixed Berry Toppings, for serving (see below)!!
For the Mango Topping:!
2 heaping cups frozen mango pieces !
1/4 cup sugar !
1 TBSP orange juice !
3 TBSP water !!
For the Mixed Berry Topping:!
1 slightly heaping cup frozen blueberries !
5-7 frozen strawberries (depending on how large they are) !
1/4 cup sugar !
1 TBSP orange juice !
3 TBSP water !!!
DIRECTIONS!
For the Pancakes:!
Pre-heat your oven to 200°F.!!
Add the pancake mix into a large bowl and give it a whisk to break up any clumps. In a 
medium bowl or liquid measurer, whisk together the milk, egg yolks, and vanilla extract. 
Add the wet ingredients into the dry pancake mix.  Mix just until the batter is smooth. 
Pour in the melted butter and give it another good whisk. !



!
In another small mixing bowl, beat the egg whites until soft peaks form. Fold the beaten 
egg whites SLOWLY and GENTLY into the pancake batter until completely combined 
and smooth.!!
Heat an electric griddle or a nonstick skillet over medium-low heat. When the pan is hot, 
melt some butter on the griddle or in the skillet. Pour the pancakes out one heaping 
teaspoon at a time. You can make the pancakes larger if you prefer. When small 
bubbles appear all over the top of the pancakes, flip them and cook until the other side 
is golden. !!
Transfer your pancakes, in small stacks, to a foil-lined tray in the pre-heated oven to 
keep them warm. You can keep the stacks together using long toothpicks if you like, but 
they will probably stay stacked pretty well on their own. Place foil over the top of the tray 
to keep the pancakes from drying out. When you’re ready to serve, transfer the stacks 
to a serving plate(s).!!
MAKE AHEAD While these are best served shortly after cooking them, you can make 
the pancakes up to 1 day ahead of time. After cooking them, transfer the pancakes to a 
plate to cool. When they are completely cooled, put them in a zip top bag or other 
airtight container. Store them in the fridge. To re-heat the pancakes, place small stacks 
on a foil-lined tray and cover them with foil, as well. Place the tray in a 200°F oven until 
the pancakes are heated through. Transfer the stacks to a serving plate(s).!!
For the Mango Topping:!
In a medium saucepan, combine the frozen mangoes (or peaches), sugar, orange juice, 
and water. Bring the mixture to a boil over medium heat. Simmer the mixture over 
medium heat, stirring frequently, for about 10 minutes. Puree the mixture in a blender or 
food processor. Serve the topping on or alongside your pancakes.               !

For the Mixed Berry Topping:!
In a medium saucepan, combine the frozen blueberries, frozen strawberries, sugar, 
orange juice, and water. Bring the mixture to a boil over medium heat. Simmer the 
mixture over medium heat, stirring frequently, for about 10 minutes. Puree the mixture in 
a blender or food processor. Serve the topping on or alongside your pancakes. !

MAKE AHEAD You can make the toppings up to 3 days ahead. Store them in airtight 
containers in the fridge. Before serving, reheat in the microwave or a small saucepan 
over low heat until heated through. Use additional orange juice or water, a teaspoon or 
so at a time, to thin the sauce out if needed. Pour into a serving vessel to cool slightly 
before serving.!

!


