
BREAKFAST

Lemon Poppy Seed Pancakes
with breakfast sausage

IN YOUR BOX
1.2 oz. Butter
1 Lemon
2 tsp. Sugar
2 cup Pancake Mix
1 ½ Tbsp. Poppy Seeds
6 Breakfast Sausage Links
1.92 fl. oz. Pure Maple Syrup

IN YOUR KITCHEN
Cooking Spray
Baking Sheet
Small Bowl
Mixing Bowl
Large Non-Stick Pan

www.homechef.com/3792

20-30 min. Easy5 days Not Spicy963
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 122g carbohydrates 41g fat 27g protein 1472mg sodium | shellfish-free, nut-free



FROM THE CHEF
Rubbing lemon zest and sugar 
between your fingers will extract 
more lemon flavor and infuse that 
flavor into sugar.

For perfectly round pancakes, 
pour batter in one spot. It will 
form a circle on its own.

Did you know... 
Poppy seeds do more than add 
color and crunch to baked goods, 
including these pancakes. Even in 
an amount as small as 1 teaspoon, 
poppy seeds provide measurable 
amounts of iron, zinc, and calcium.

Make the Lemon Sugar
Zest lemon, halve, and juice. In a small bowl, 
combine sugar and 2 tsp. lemon zest. Mix thoroughly 
and set aside. Rub sugar and lemon zest between your 
fingers to extract most flavor from lemon.

Make the Pancakes
Heat a large non-stick pan over medium heat. 
Working in batches to not overcrowd pan, pour ½ 
cup batter into hot pan. Cook pancakes until bub-
bles appear on surface, 1-2 minutes.

Make the Pancake Batter
In a medium mixing bowl, whisk together pancake 
mix, lemon sugar, poppy seeds, 1 cup water, and 2 
tsp. lemon juice until batter falls from whisk in thick 
ribbons. Add water 1 Tbsp. at a time to adjust 
consistency. Set batter aside.

Finish the Pancakes
Flip pancakes onto second side and cook until lightly 
browned, 1-2 minutes. Transfer to a plate and cover 
with a dry dish towel. Using ½ cup measurement, 
batter should make approximately six pancakes.

Bake the Breakfast Sausage
Place sausage links on prepared baking sheet and 
bake until browned and sausages reach a minimum 
internal temperature of 160 degrees, 10-12 minutes. 
While sausages cook, make pancakes.

Plate the Dish
Top pancakes with butter and syrup. Serve 
alongside breakfast sausage. 
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WHILE YOU COOK
 Ƀ We prefer to cook pancakes 
in a dry non-stick pan for even 
coloring, but feel free to use 
cooking spray if needed.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Set butter on counter to soften
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




