
Old Fashioned Sour Milk Griddlecakes adapted from The Gourmet 
Cookbook 1957 publication

■ 1/4 cup dark brown sugar (you can also use light.  I prefer the taste of 
dark brown)

■ 2 1/2 cups cake flour (you can substitute all-purpose flour here but 
reduce the amount to 2 1/4 cups.  The cakes won't be quite as light 
and fluffy) 

■ 1 tsp salt
■ 1 tsp baking soda
■ 3 eggs
■ 2 cups buttermilk 
■ 1 tbsp pure vanilla extract
■ 4 tbsp melted butter
■ 2  tsp baking powder

In a large bowl whisk together the dark brown sugar, cake flour, salt, and 
baking soda. Make a well in the center of the dry mixture. 

In a medium bowl, whisk the eggs until fluffy.  Beat into the eggs the 
buttermilk, vanilla extract, and melted butter.  Pour the wet ingredients into 
the dry ingredients and gently mix until combined.  The batter will be lumpy.  
Do not over mix to a smooth consistency.  

Let the batter sit for at least an hour and up to overnight covered with a 
clean towel or loosely with plastic wrap.  If you let the batter rest for more 
than an hour you can move it to the refrigerator. 

(If making the syrup, prepare it before frying the cakes)

When ready to fry the griddlecakes, blend into the batter the baking powder 
and let sit for 5 more minutes.  Fry the cakes on a lightly greased and very 
hot griddle.  When bubbles appear on the surface of the cakes, flip them 
before the bubbles burst.  This will give you light and fluffy cakes.  



Cinnamon Roll Syrup 

■ 1/4 cup butter 
■ 1/2 cup brown sugar
■ 1/2 cup buttermilk (you can also use soured milk.  Mix 1/2 tbsp of 

lemon juice or vinegar into the milk and let sit for 5 min)
■ 1/2 tbsp pure vanilla extract
■ 1/4 tsp cinnamon
■ 1/2 tbsp light corn syrup
■ 1/4 tsp baking soda

Combine butter, brown sugar, buttermilk, vanilla, cinnamon, and corn syrup 
in a medium sauce pan.  Bring to a simmer.  Once simmering, mix in baking 
soda and cook for 10 seconds.  Remove from heat.  

Make the syrup before the pancakes and let it cool slightly so it will thicken 
up a bit.  This syrup will not get as thick as regular maple syrup. 


