Primal Protein Macadamia Pancakes
(This is a hybrid from Mark’s Daily Apple, with added protein powder and macadamia nuts, along with chocolate chips for the super special treat)

Ingredients:
3/4 cup almond meal

1/4 cup vanilla whey protein powder (Jay Robb)

3 large eggs

1/4 tsp vanilla extract

1/4 tsp ground cinnamon

1/2 cup macadamia nuts (measured whole not crushed)

1/8 cup water

2 tbsp coconut oil (for cooking)

for fun…

1/4 cup semi-sweet chocolate chips (not included in the nutritional info)

Mix it all together until a batter forms. Pour the batter onto a greased skillet. Cook over medium heat until both sides are golden brown. Drizzle raw honey or just eat it plain. For kicks, you could also add some blueberries, apples/applesauce or bananas to the batter.

One word of caution on this recipe: I would suggest keeping the size of these almond pancakes on the small side. Larger pancakes have a tough time sticking together. Probably makes 8-10 pancakes, depending on the size.

Nutrition for the batch with macadamia nuts and coconut oil for griddling…

Don’t worry about it… packed with healthy fat & protein, very little carb content.

But if you must…

Calories: 1960   (200 cal)

Fat:  160g   (16g)

Carb:  40g   (4g)

Fiber:  18g   (2g)

Sugar:  7g   (1g)

Protein:  92g   (9g)

Makes 8-10 pancakes, so I divided by10 to get the per pancake amounts

