
Carrot Cake Pancakes with Coconut Cream 
by Jen Wieber from multiplication.com 

INGREDIENTS: 

● 2 cup all-purpose, unbleached flour 

● 2 teaspoon baking powder 

● 1 teaspoon baking soda 

● 1 teaspoon salt 

● ¼ teaspoon ground ginger 

● 2 teaspoons ground cinnamon 

● 2 egg 

● 4 tablespoons packed brown sugar 

● 1 cup buttermilk 

● 2-3 large carrots, softened in stovetop pan 

● 2 teaspoon vanilla extract 

● butter, to grease griddle or skillet 

Topping: 

● 1 cup heavy whipping cream 

● 1 teaspoon vanilla 

● powdered sugar, to taste 

● shredded coconut, mixed with a bit of green food coloring (for a fun garnish!) 

INSTRUCTIONS 

1. Peel about 2-3 large carrots and cut into small chunks.  Put in saucepan and add a small amount of water. 

Bring to a boil and simmer until semi-tender, making sure to replenish the water if needed. Let cool.  Place 

carrots and water in blender and blend, adding enough water to blend thoroughly.  Pour into a measuring 

cup. Add enough water to the carrot mixture to yield 1 cup. Set aside.  

2. In a large bowl, measure the flour, baking powder, baking soda, salt, ginger and cinnamon.  Mix well. 

3. In a another bowl, whisk together the egg, sugar, buttermilk, carrot mixture and vanilla. 

4. Blend together the wet and dry mixtures and stir just until blended.  

5. Over medium heat, grease the griddle with butter. Pour ¼ cup of batter into circles.  Once bubbles appear, 

flip the pancake until both sides are golden.  

6. Meanwhile, place the coconut in a small serving dish. Stir a few drops of green food coloring into it to give it 

a fun Easter look. (optional).  

7. Place heavy whipping cream into a large bowl and mix on high, adding powdered sugar and vanilla to taste.  

8. Serve hot pancakes with maple syrup, whipping cream, and a small dish of coconut garnish on the side.  

9. DELISH!  These pancakes are reminiscent of carrot cake and will have your eaters begging for seconds.  The 

cooked carrots give these pancakes a fluffy, and super moist taste.  


