
 

Coconut Flour Pancakes 

Chef Vincent of D’Avolio  

RECIPE MAKES: 3 SERVINGS 

INGREDIENTS 

NUTRITION INFO 

PREPARATION 

 1/3 cup plain, non-fat Greek yogurt 

 1 ¼ Tbsp. honey 

 3 large eggs 

 1 tsp. pure vanilla extract 

 2 Tbsp. D’Avolio Butter Olive Oil 

 ½ tsp. baking powder 

 ¼ tsp. baking soda 

 ¼ tsp. kosher salt 

 ¼ cup D’Avolio coconut flour 

 Fresh fruit for extra toppings (if 

desired) 

 

 

1. In a large bowl, whisk together the Greek yogurt, 

honey, eggs, and vanilla.  Once combined, whisk in 

the Butter Olive oil 

2. Sprinkle the baking powder, baking soda, and salt 

over the top.  Sprinkle on the coconut flour   

3. With a rubber spatula, stir just until the flour 

disappears and no large lumps remain.  Let rest for 

10 minutes 

4. Preheat a nonstick skillet or griddle over low to 

medium-low heat.  Once the griddle is hot, portion 

the pancakes by 1 tablespoon batter each.  They will 

spread into a 3-inch silver dollar size.  Cook for 3.5 to 

4 full minutes 

5. The pancakes should be very dry at the edges and 

start to look set on top.  If you like, you can keep the 

pancakes warm in a 200 degree F oven while you 

cook the remainder 

6. Use fresh fruit for additional toppings 


