
    
40 6

Caramelized apples kissed with cinnamon are heaped on fluffy buttermilk pancakes, and drizzled with maple syrup that’s been 
fortified with caramel in this breakfast of champions. Savory, salty goodness joins the party in the form of bacon and roasted 
peanuts so basically, prepare yourself for awesomeness!

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Bloody Mary

Calories: 921
Carbohydates: 154g
Fat: 21g
Protein: 30g
Sodium: 2549mg
per serving

BREAKFAST: CINNAMON 
APPLE PANCAKES
With Bacon and Caramel Maple Syrup.



INGREDIENTS
2 Granny Smith Apples
2 Tbsp. Peanuts, Honey 
Roasted
6 Strips Bacon
1 Oz. Maple Syrup
1 Oz. Caramel Sauce
2 Cups Pancake Mix
1 tsp. Vanilla Extract
1 tsp. Sugar
1 tsp. Ground Cinnamon
2 Tbsp. Brown Sugar

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
2 Baking Sheets
2 Mixing Bowls
2 Medium Pans

Prepare the Ingredients
Pre-heat oven to 375 degrees, and prepare two baking 
sheets with foil. Rinse, core and dice the apples, and 
roughly chop the peanuts. In a small mixing bowl, 
whisk together the caramel sauce and maple syrup. 
Cover bowl, and set aside until ready to plate.

Cook Bacon
Line bacon on prepared baking sheet, then place in 
oven. Cook for 10-12 minutes, and remove the pan 
from the oven. Turn the oven down to 200 degrees to 
provide a place to keep finished pancakes warm.

Make Pancake Mix
In a large mixing bowl, combine the pancake mix, 
vanilla extract, sugar, cinnamon, and 2 cups of water. 
Whisk together until there are no longer any lumps.

Cook Pancakes
Heat a saute pan over medium heat, add ½ tsp. of oil, 
then add ¼ cup of batter. Cook for about 2-3 minutes 
per side until golden brown, placing finished pancakes 
on the second baking sheet in the 200 degree oven 
while you cook the additional pancakes.

Cook Apples
While pancakes are cooking, heat another saute pan 
over medium heat. Add 1 tsp. of olive oil and diced 
apples. Cook apples for about 5 minutes until they 
begin to soften, then add the brown sugar. Cook for an 
additional 3-4 minutes, making sure to evenly coat the 
apples with the brown sugar.

Plate
Place a stack of pancakes on a plate, then top off with 
some of the caramelized apples. Add 3 slices of bacon 
to the plate. Garnish pancakes with chopped peanuts, 
and a drizzle of caramel-maple syrup. Enjoy!


