
 

 ALL RIGHTS RESERVED TO KALUHI’S KITCHEN UNLESS OTHERWISE STATED 

 

Simple is often all you need to have a bomb brekkie, and my iliki banana pancakes are top on this list 

of simple things that are always great to have!!  
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Ingredients

1 1/2 cups of all purpose flour 

1 1/2 cups of mala 

2 eggs 

2 bananas 

1 teaspoon of iliki 

1 1/2 teaspoon of baking powder 

4 tablespoons of sugar 

 

Method 

Begin by whipping together your eggs and the sugar. Once frothy and pale yellow set aside. 

In a separate bowl, combine your dry ingredients and then add in the egg sugar mixture. Roughly mix 

then add your mala, vanilla extract, mashed bananas and molten butter. Mix it all up. Once just 

combined, proceed to cook them on a well greased pan. Once golden brown, serve with some tea 

and enjoy!! 

 

  

SERVE WITH:  some tea/coffee/milk or on their own

This recipe was brought to you by Kaluhi’s Kitchen from: http://www.kaluhiskitchen.com/iliki-banana-pancakes/ 

Video: https://youtu.be/ye5fWSRqWnY 


