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Fluffy Gluten Free Pancakes 
 
Looking for a delicious Sourdough Pancake that is also GLUTEN FREE?   These Gluten Free Sourdough Pancakes 
are the perfect choice! You'll love the moist, fluffy, and flavorful texture of these delicious pancakes. Plus, with 
gentle notes of sweetness, just a hint of vanilla and the richness of oil and milk, the flavor is simply irresisƟble. 
Give them a try and see for yourself why these gluten-free sourdough pancakes are a favorite! 
 

    
Servings: 8 pancakes 
Prep Time: 20 – 30 minutes   
Cook Time: 15 minutes  
 
INGREDIENTS 

 2 eggs room temperature – whisked until light and frothy 
 1 cup Gluten-free sourdough starter discard fed or unfed 
 2 tablespoon milk (plant-based for dairy-free) 
 2 tablespoon oil canola or vegetable oil 
 2 tablespoon honey (may substitute maple syrup or sugar) 
 ½ teaspoon pure vanilla extract 
 ½ cup (60g) gluten-free flour – my preference is King Arthur GF All Purpose 
 ¼ teaspoon xanthan gum optional, helps with fluffiness 
 ¼ teaspoon cream of tarter 
 ½ teaspoon gluten-free baking powder 
 1/8 teaspoon fine sea salt  

 

INSTRUCTIONS 
1. In large mixing bowl beat room temperature eggs until frothy.  I like to use my Immersion blender 
to make them very light and fluffy.   
2. Add sourdough starter, oil, milk, honey and vanilla to mixing bowl.  Gently mix with a whisk until 
incorporated. 
3. Combine GF flour, baking powder, cream of tarter, xanthan gum (if using) and salt.  Add to the wet 
ingredients. Whisk to combine. 
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4. Let sit for 10 – 20 minutes.  It will get bubbly!! 
 

 
5. Preheat a cast iron skillet or non-stick pan over a medium/low heat for a few minutes.  Spray lightly 
with vegetable oil spray. (I like to drop a little batter onto the skillet to test the heat and do a small sampling 
prior to pouring a full pancake into the skillet.  It should brown nicely and not burn the edges.)  Use ¼ cup 
to scoop the batter onto the pan. Fry on one side for about a minute or until bubbles show up in the middle.   

 

 
6. Flip the pancake and fry for another minute or two on the other side. Repeat with the rest of the 
batter.  
7. Serve with your favorite syrup or topping.  My grandkids favorites – Nutella or Fresh Berries with 
homemade whipped cream! 

 
 
Notes:  
If at all possible, use a cast iron skillet!!  Cast iron is my preference for any pancake.  Sourdough, plain, 
gluten-free or any type you can think of.  A cast iron skillet will give you a consistent and even fry without 
having to adjust during the cook time.  I find it also gives a little more lift to this recipe.  Making them just a 
little fluffier – and that is what we are going for here, right?!   
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