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Overnight Pancakes 
A hearty meal disguised as a pancake breakfast. 

Ingredients:
· ¾ cup dry soybeans

· ½ cup brown rice

· 2 pitted dates

· ½ cup cornmeal

· ¾ teaspoon salt

· 1 teaspoon vanilla

· 2 ½ cups water
Steps 
1 Cover dry soybeans, rice, and dates with 4 cups water in a large bowl. Allow to soak overnight and drain water. They will approximately double in size. 

2 Combine soybeans, rice, and dates and place in blender with remaining ingredients.

3 Blend until smooth. 

4 Pour pancakes onto griddle preheated to 3000 and cook for 4 to 5 minutes. Flip pancakes and cook 10 minutes more. 

5 Serve with fresh peaches or strawberries and Berry Fruit Sauce, see sauces on webpage. 

Makes 12 pancakes

Per pancake: Calories 200, Protein 10.5g, Carbohydrates 29 g,  Fiber 4 g,  Fat 5.5 g, Sodium 290 mg 

