SOUR CREAM PANCAKES WITH CARDAMOM APPLES
FOR THE PANCAKES

1
cup/128 grams all-purpose flour

1½
teaspoons baking powder

1
teaspoon baking soda

½
teaspoon fine sea salt

2
cups/454 grams sour cream

4
large eggs

½
teaspoon vanilla extract

2
tablespoons salted butter

FOR THE CARAMELIZED APPLES

6
tablespoons salted butter

¼
cup/50 grams brown sugar

2
pounds Gala (or other) apples, peeled, cored and sliced ¼-inch thick (3 to 4 medium 
apples)

1
teaspoon ground cardamom

FOR THE MAPLE SOUR CREAM

4
tablespoons sour cream


1tablespoon maple syrup

In a large bowl, whisk together flour, baking powder, baking soda and sea salt. Next, mix in the sour cream. In a medium bowl, whisk together the eggs and vanilla. Gently fold the eggs into the flour and sour cream mixture just until fully incorporated. Set the pancake batter aside.

Prepare the apples: In a large skillet over medium-high heat, melt 4 tablespoons of butter. Add the brown sugar and stir until dissolved. Next, mix in your apples and cardamom and cook, stirring occasionally, until soft, 15 to 25 minutes, depending on how crisp-tender you’d like them to be. When the apples are soft, take the skillet off the heat and stir in the remaining 2 tablespoons of butter.

While the apples cook, make your pancakes: In a large nonstick skillet over medium-high heat, melt 1 tablespoon butter. When the butter has melted, cook your pancakes, adding a scant ½ cup pancake batter for each (you should be able to fit 3 pancakes at a time in a large skillet). Let the batter cook, unbothered, until the bottom is crisp and brown, and bubbles appear, about 2 minutes. Flip the pancakes and cook until browned underneath, about 1 minute. Repeat with the rest of the batter, melting additional butter in the pan as needed.

In a small bowl, mix together sour cream and maple syrup. When the other two dishes finish cooking, plate the pancakes and top with a generous helping of caramelized cardamom apples and a spoonful of maple sour cream.
Sweetened and sauced by buttery, sautéed cardamom apples and a two-ingredient maple-sour cream blend, these pancakes are a delicious way to ring in autumn. The pancakes are even special on their own, moist and light thanks to the addition of sour cream. Mixing the flour and the sour cream together before gently folding in the eggs makes for a fluffier pancake. The floral sweetness of the caramelized cardamom apples is a perfect contrast to the tang of the maple sour cream. This recipe can be easily doubled to feed a crowd or scaled down to feed just two.

SERVES:  4 servings (12 pancakes) 
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Gayle Gerber Koontz6 days ago

These are terrific! I used yogurt instead of sour cream in the pancakes, and kept the sour cream for the topping. The pancakes have a crepe-like flair and the cardamom in the apples make these truly stellar.

Is this helpful? 50

Just Jen1 week ago

I don’t love sweet breakfasts. My husband doesn’t eat eggs. Morning meals at home aren’t easy. We chose this recipe to help reduce our supply of apples after an overly-enthusiastic morning of apple picking. I’m glad we did. The apples are the star of the dish and aren’t overly sweet (I halved the recipe and used two medium sized apples, one Evercrisp and a Pink Lady). The sour cream made the pancakes light and fluffy. I expect we’ll be eating a lot of these in the future.

Is this helpful? 44

Page1 week ago

Made these yesterday as written. Really wonderful. No sugar needed in the pancakes because the apples are so sweet.

Is this helpful? 23

Jan8 hours ago

This recipe is almost identical to a family favorite my mom made. I loved it growing up, and so did my own kids when I made it. We called it “cottage cheese pancakes,” and we used 1 c cottage cheese and 1 c sour cream instead of 2 c sour cream. (Also no vanilla extract or apple topping- just a TBSP of sugar and then sprinkled with a little powdered sugar before serving). And now my kids are grown and making “cottage cheese pancakes” of their own, except they’ve tweaked it to sub Greek yogurt for the 1c sour cream, for a delicious and healthy high-protein breakfast!

Is this helpful? 22

KMinSantaMonica6 days ago

These are so good. Creamy, good source of protein, I made a big batch on Sunday, cooled and kids ate all week. So easy and yummy. Never buying store made pancake mix again

Is this helpful? 21

dimmerswitch3 days ago

The cardamom kissed caramelized apples are yummy on their own, served in little bowls and topped with a spoonful of maple sour cream or as we did at our house, subbing in whole milk Greek yogurt for the sour cream. My husband has the pancakes on his cooking "to do" list. But I couldn't wait on him to try the apples.

Is this helpful? 16

Cooking in Southern Vermont1 week ago

Do the apples have to be peeled? I didn't. No sugar in the pancake dough?

Is this helpful? 15

L1 week ago

This became a congealed mess after adding eggs to the flour+ sour cream mixture and had to be thrown out

Is this helpful? 13

Christa1 week ago

My Austrian grandfather made sour-cream pancakes; I'm interested to try this recipe and compare.

Is this helpful? 10

grace9 hours ago

This is probably the best pancake recipe I’ve ever used. I did modify it a bit based on what I had: used Greek yogurt (Ellenos) instead of sour cream, added probably 2 tbsp melted butter to the batter to make up for the lost fat, and added a tbsp of sugar to the batter. They also came out perfectly on the first try, no wasted “test” pancake needed. Make this!!!

Is this helpful? 9

Mrs. Helpful7 hours ago

There are 787 calories, including 53 grams of fat in three pancakes.

Is this helpful? 9

IW2 hours ago

@Mrs. Helpful since I am making breakfast for just me I am going to try yogurt, apples, healthy cereal and cardoman, maybe a little brown sugar or maple syrup. Skip the pancakes and the butter, get the flavor. Seriously.

Is this helpful? 2

