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Did you know that if you dug a hole to the middle of the earth and dropped a carrot in it, it would take 40 minutes for that carrot 
to reach the Earth’s core? That’s about the same amount of time it will take to get this amazing breakfast on your table! Treat 
yourself to carrot cake pancakes with cream cheese frosting and smoky bacon this weekend- it’s way better than digging a hole 
to the earth’s center just so you can drop a carrot into it.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

OJ
Coffee
Bloody Mary

Calories: 742
Carbohydates: 61g
Fat: 24g
Protein: 19g
Sodium: 740mg
per serving

BREAKFAST:  
CARROT CAKE PANCAKES
With Cream Cheese Frosting and Bacon



INGREDIENTS
2 Oz. Carrot Shreds
2 Oz. Cream Cheese
2 Cup Pancake Mix
½ tsp. Ground Cinnamon
½ tsp. Nutmeg
6 Slices Bacon
1 Tbsp. Powdered Sugar
1 Oz. Walnut Pieces
2 Oz. Maple Syrup

WHAT YOU NEED
Olive Oil

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Medium Pan
Baking Sheet
2 Mixing Bowls

Prepare the Ingredients
Preheat the oven to 375 degrees. Prepare a baking 
sheet with foil. Rinse and roughly chop the carrot 
shreds. Remove the cream cheese from the refriger-
ator and allow to come to room temperature for the 
frosting step.

Make the Pancake Batter
In a mixing bowl, combine the pancake mix, 1 cup 
water, cinnamon, chopped carrots, and nutmeg.  
Mix well.

Cook the Pancakes
Heat a medium pan over low to medium heat. Place  
½ tsp. olive oil in the pan. Pour ¼ cup of pancake bat-
ter in the center of the pan, turning pan to let it spread 
out a bit. Cook on each side for about 3 minutes or until 
browned and the pancakes are firm in the middle. Set 
aside on a plate, adding another ½ tsp. oil after each 
pancake. Repeat until you have used all the batter.

Cook the Bacon
Place the bacon on baking sheet prepared with foil. 
Bake for 12-16 minutes or until bacon is golden brown 
and crispy. Remove from pan and place on a paper 
towel-lined plate to soak up excess drippings.

Make the Cream Cheese Frosting
In a mixing bowl vigorously whisk the softened cream 
cheese and powdered sugar. Once combined, use 
about 2 Tbsp. water to thin (if needed), adding slowly 
so it doesn’t separate.

Plate the Dish
Place a stack of pancakes in the middle of the plate. 
Lay bacon next to the pancakes. Top with cream 
cheese frosting, chopped walnuts, and syrup.


