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Banana Raisin Pancakes 
 
 
Ingredients: 
2 very ripe, medium bananas, peeled 
1 egg 
¾ cup low-fat milk 
1 tablespoon vegetable oil 
1 cup pancake and waffle mix 
½ cup raisins 
1/8 teaspoon ground cinnamon 
 
Topping: 
1 can (8ounce) pineapple chunks in juice 
2 cans (6 ounce each) pine-orange banana juice 
1 tablespoon cornstarch 
1 firm, medium banana, peeled and sliced 
1 orange, peeled and sliced 
1 cup seedless grapes 
 
Directions: 
Break up bananas into a mixing bowl.  With back of 
fork, mash until smooth, about 1 cup.  Add egg, milk 
and oil; combine.  In another mixing bowl, combine 
pancake mix, raisins, and cinnamon.  Add pancake 
mix to banana mixture and stir until moistened.   
Make topping by draining juice from pineapple into small saucepan.  Stir in pine-
orange banana juice and cornstarch, blend until smooth.  Bring mixture to boil over 
medium high heat, cook for 3 minutes stirring constantly.  Turn off heat and move 
to a cool burner.  Combine pineapple, banana, orange and grapes in a mixing bowl.  
When mixture cools to room temperature, about 15 minutes, stir in fruit.  
Heat skillet over medium high heat.  Measure ¼ batter and pour into skillet.  Cook 
as many pancakes at one time as you can.  Spoon topping over hot pancakes. 
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