
 
Beetroot Pancakes With Cream Cheese And Yogurt Sauce - 
For A Magenta Coloured Weekend Breakfast 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes about 10 pancakes, each of them made with 1/4 cup - 60 ml of batter) 
 
2 medium beetroots, peeled and coarsely chopped in 4-6 pieces 
1 1/2 cup / 3 dl + 4 tbsp all-purpose flour (you can use the same amount of gluten free flour 
blend) 
1 tsp baking powder 
1/2 tsp baking soda 
2 tbsp white vinegar 
2 eggs 
3 tbsp honey 
1 tsp vanilla extract (or vanilla sugar) 
1 cup / 2 dl + 2 tbsp + 2 tsp milk  
 
For the sauce: 
2 tbsp cream cheese  
1 tbsp plain Greek yogurt 
1 tbsp milk 
1/4 tsp vanilla extract (if you are using vanilla sugar, you might want to skip it in the sauce) 
 
raspberry jam (optional) 
fresh berries or other fruits (optional) 
 
 
Instructions: 
 
1. Preheat the oven to 180C.  
 
2. Put the beetroots on an oven tray with a baking paper. Put in the oven in medium rack 
and roast for 30-40 minutes, until they get tender and cooked. Take out of the oven and let 
them cool for 10 minutes. 
 
3. Put the dry ingredients flour, baking powder and baking soda (and vanilla sugar, if you are 
using it instead of vanilla extract) in a bowl and whisk. Put aside. 
 
4. Put wet ingredients except milk (white vinegar, eggs, honey and vanilla extract) in 
another bowl and whisk well. Put aside. 
 
5. Put roasted and cooled beetroots and milk in a food processor and process for about 5 
minutes, until you get a beetroot puree.  
 
6. Put beetroot puree and eggy mixture in a medium bowl and whisk well.  
 



7. Add dry ingredients mixture and whisk until you get a nice pancake batter. 
 
8. Put some oil on a pan (I used olive oil but you can also use vegetable oil or butter). Put 
the pan on low heat (I did this on lowest heat) and warm the pan / oil for about a minute.  
 
9. Take 1/4 cup / 60 ml (4 tbsp) batter and pour it gently in the middle of the pan. Smooth 
the surface to spread evenly and to create a better circle using the back of a spoon. Cook 
for about 2 minutes and then flip and cook for 2 more minutes. It is very important that 
you make all these in lowest heat, otherwise the pancakes will get browned and lose their 
lovely colour. Do this step for the rest of the batter.  
 
10. When your pancakes are ready, make the sauce: just put all the ingredients for the 
sauce in a small bowl and whisk. Pour a little of the sauce on the pancakes, add a few tsp of 
raspberry jam and few fresh berries or another fruit of your choice. Enjoy! 


