


Full of flavour, these delicious  
American Style Weet-Bix™ Pancakes  
will go down a treat.



American style

pancakes

Method:
1.	 Crush the Weet-Bix™ wheat biscuits into a large bowl and add 

the flour, baking powder, salt and sugar, then whisk in the eggs. 
2.	 Slowly add the milk, and continue to whisk into a smooth batter. 

Alternatively, place the entire ingredients into a blender and 
blend until smooth.

3.	 Heat a little oil in a heavy based fry pan. Drop tablespoons of 
the batter into the fry pan and cook until bubbles start to form 
on the surface.

4.	 Flip and continue to cook until golden. 
5.	 Cut the bananas, long ways down the center, leaving the skin on 

and place cut side down into the frypan and cook until golden.
6.	 Stack a couple of pancakes with the banana on top and drizzle 

with honey to finish.

Ingredients:
2 Weet-Bix™ wheat biscuits

3/4 cup plain flour (100g)

1 tsp baking powder

1/4 tsp salt

1/2 tbsp brown sugar

2 whole eggs

1 1/4 cups reduced fat milk or 
milk alternative (300 mL)

Oil for frying

4 bananas

4 tsp Manuka honey for  
drizzling to serve

21Serves: 4 Skill: Easy Prep: 10m Cook: 15m



Weet-Bix™ Roll Up Pancakes are a fun way 
to deliver a source of fibre – served with 
a twist the kids will love. They can even 
help make them!  



roll up
Pancakes
Ingredients:
1/2 cup flour (70g)

1/2 tsp salt

2 tbsp brown sugar

2 Weet-Bix™ wheat biscuits

2 small whole eggs

200mL reduced fat milk  
or milk alternative

100mL water

Rice bran oil for frying

3 bananas

6 plums (fresh or stewed)

6 tbsp low fat yoghurt  
to serve (100g)

23Serves: 3 Skill: Easy Prep: 10m Cook: 15m

Method:
1.	 Sift the flour and combine with salt, brown sugar and finely 

crushed Weet-Bix™ wheat biscuits.
2.	 Slowly add eggs until mixture is well combined. Add the milk, 

small amounts at a time, and mix until smooth.
3.	 Finally, add the water to the desired thickness.
4.	 Heat a small amount of oil in a non-stick fry pan and pour in 

60mLs (1/4 cup) of pancake mix. Ensure you move the pan 
around until the mixture fills the bottom.

5.	 Cook for approximately 2 minutes, until lightly brown and then 
flip and repeat.

6.	 Roll each pancake around half a banana and serve with plums 
and yoghurt.



On cold winter mornings try adding 
Weet-Bix™ to your oats for a warm and 
nutritious brekkie.



winter
warm up

Method:
1.	 Place the milk, water, oats and crushed bananas into a medium 

sized pot and bring to a gentle boil.
2.	 Turn down and cook for 2 minutes, crumble the Weet-Bix™ 

wheat biscuits into the mix and stir.
3.	 Spoon the mixture into a breakfast bowl and serve hot with a 

splash of warmed milk, fruit & nut mix and a drizzle of maple 
syrup.

Ingredients:
2 Weet-Bix™ wheat biscuits

1/4 cup rolled oats (25g)

1/2 cup water (125mL)

1 cup reduced fat milk or milk 
alternative (250mL) 
 

1/2 banana crushed

2 tbsp milk to serve on  
the porridge

2 tbsp fruit & nut mix

1 tsp maple syrup

25Serves: 4 Skill: Easy Prep: 5m Cook: 5m
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