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DELIGHTFULLY DARING

Pn“ cnKEs Ingredients
e 1/2 Cup Dilettoso Vava-Vanilla
W‘Z{Z/ a\lor W * 1/3 Cup Almond Milk

e 1 Teaspoon Blue Spirulina
7 i % e 1 Large Egg
' e Toppings: 2 Tablespoons Yogurt, Fresh
Blackberries and Blueberries, Honey or Maple
syrup Drizzle

HOW TO DO IT

1.BEAT the egg, in a mixing bowl together with milk of
choice or water, and one teaspoon of blue spirulina.
Whisk until smooth.

2.ADD Va Vanilla Dilettoso Mix to the wet mixture, then
stir until combined. For fluffy pancakes, do not over-
mix the batter.

Servings: 1 Person @ 10 minutes 3.SPRAY a griddle or pan with cooking spray and place

over medium-high heat. Once hot, pour a scoop of

batter into the pan, cover with a lid.

H“'I' HO'I' Ho'l' 4.COO0K your pancakes over medium-high heat for
about 2 minutes, then remove the lid and flip with a

Inside Tips: For blue pancakes, make sure spatula. Cook for 1 more minute. This method will

you follow the cooking directions (point prevent your pancakes to brown and allow you to

keep the beautiful blue color.
5.TOP with yogurt, fresh berries, a drizzle of honey, and
a dust of blue spirulina for an extra blue touch.
6.NOW Enjoy!
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