
Cranberry-Orange Pumpkin Pancakes 

Makes 16 Cakes 

You’ll be surprised at how quickly these delicious cakes fill you up. They’re full of fiber and lots of pumpkin goodness! 

 

 

INGREDIENTS 

 

Dry: 

 2 cups whole wheat flour 

 2 Tbsp ground flaxseed meal 

 1/4 cup ground nuts (walnuts, pecans) 

 1 Tbsp Baking Powder 

 1 Tbsp Baking Soda 

 1 Tbsp pumpkin pie spice 

 2 Tbsp raw sugar (turbinado, demara) 

 1/2 tsp salt 

 

Wet: 

 1 1/2 cups plant-milk (soy, rice, almond) 

 1 Tbsp white vinegar (or lemon juice) 

 1/3 cup dried cranberries (Craisins) 

- plus orange juice to cover 

 about 3/4 cup pumpkin puree (1/2 can) 

 1 tsp vanilla extract 

 

Topping: 

 Cranberries 

 bananas or grilled plantains 

 pure maple syrup 

 date paste (optional)* 

 

 

 

 

DIRECTIONS 

 

The night before, soak the dried cranberries in 

enough orange juice to cover them. 

In the morning, mix the white vinegar (or lemon 

juice) into the plant milk and let sit for a few 

minutes. 

Whisk all the dry ingredients together. 

In a separate bowl, blend the wet ingredients, 

including the plant-milk/vinegar mixture, 

soaked dried cranberries with juice, pumpkin 

and vanilla. 

Mix everything together. The batter will be 

thick. You can add a bit of extra plant milk, juice 

or water if needed but don’t let it get too thin. 

It should NOT be pourable. Don't over-mix 

Scoop onto a hot griddle set to low. On my gas 

stove I set the flame at just a tick above the 

lowest setting. If you cook on too high a burner 

the outside will be done before the inside has 

time to cook. It should take about 5 minutes on 

each side. Serve with pure maple syrup or try 

out the topping below. 

To make the topping: Warm some pure maple 

syrup in a pan with cranberries and grilled 

plantains or sliced bananas. To make a thicker 

sauce use date paste along with the syrup. 

*You can easily make your own date paste by 

soaking dates in a bit of water and then 

blending or processing until smooth and thick. 

It's a great whole-food sweetener for any dish. 

 


