oat and apple cakes

Yield: 2 dozen pancakes

ingredients:
• 1 ¼ cup Quaker
Old-Fashioned Oats
• 2 medium sized apples,
preferably Crispin, Pink
Lady, or Granny Smith

instructions:

Servings: 12

1. Preheat the oven to the warm setting, or 200 degrees F.
2. Peel and core the apples, reserving the peels and the cores. Turn the cored apple on its
side and cut very thin rings (12 per apple). Lay the apple slices in a shallow pan,
separating and staggering them in layers. Bring 1 cup of apple cider to a boil and pour
it over the apples. Set aside until you are ready to cook the pancakes.
3. In a blender, blend half of the apple peel with 1 cup of the Quaker Old-Fashioned
Oats, until both are broken down into an oat flour.

• 1 ¼ cup whole-wheat flour

4. Combine oat flour, 1/4 cup of oats, whole-wheat flour, baking powder, baking soda,
salt, sugar, and cinnamon in a large bowl. Whisk together to combine.

• 1 teaspoon baking powder
• ½ teaspoon baking soda

5. Separate egg yolks in one bowl and whites in another. Add the buttermilk and melted
butter to the yolks and whisk them together. Gently fold the whipped whites into the
buttermilk mixture in 3 additions, adding 1/3 of the whites at a time.

• 1 teaspoon kosher salt

6. Scrape combined egg mixture into the bowl of dry ingredients and fold them together
gently with a spatula until all of the dry ingredients are mixed in.

• 1 tablespoon granulated
sugar, preferably organic

7. Heat a cast iron skillet over medium high and grease the pan with a small pat of butter.
When the skillet is hot, drop 1-ounce scoops of batter onto the pan, leaving enough
space for them to flatten and spread. Remove the apple rings from the cider and dry
them on a plate covered with a paper towel, reserving the cider. Put one apple ring in
the center of each pancake. When the surface of the pancake begins to show bubbles,
use a metal spatula to flip it so that the other side cooks, about 1 1/2 to 2 minutes per
side.

• 1 teaspoon ground cinnamon
• 2 large eggs
• 4 tablespoons unsalted
butter, melted
• 2 cups buttermilk
Apple Maple Syrup, optional*
• 1 cup apple cider
• 1 cup maple syrup
• 2 cinnamon sticks

8. Place finished pancakes on a baking sheet in the oven until all of them are cooked.

*To make the Apple Maple Syrup:
1. Place the reserved cider, 1 cup maple syrup, the 2 apple cores and the remaining peel,
and the cinnamon sticks in a small saucepan.
2. Bring the mixture to a boil, then reduce the heat to a simmer. Let this cook while the
pancakes are being prepared, about 15-20 minutes. Strain the syrup through a fine
mesh sieve before serving warm, alongside the pancakes.

Recipe created by Chef Marco Canora

