
 

 

Fluffy Banana Futurelife Smart
+

 Oats Flapjacks 

Oats flapjacks are a breakfast alternative with banana added with serving or alternatively banana slices 

to the batter when frying 

 

Makes 8 flapjacks, depending on size 

 

Ingredients 

 140g Futurelife Smart
+

 Oats 

 30g flour (almond flour can be used as alternative) 

 1tsp salt 

 2tsp baking 

powder 

 ¼ tsp 

bicarbonate of 

soda 

 2 eggs, 

separated 

 ¼ cup honey 

 ¾ cup milk or 

almond milk 

 Butter or 

coconut oil, for 

frying 

 

 

 

Method 

1. Place the Futurelife Smart+

 Oats in a food processor, if you want 

a finer texture.  

2. Add the Futurelife Smart+

 Oats, flour, salt, baking powder, 

bicarbonate of soda, runny honey and egg yolks – mix well with a 

wooden spoon. Then slowly add the milk and mix again. 

3. Use an electric beater to beat the egg whites until stiff peaks 

form. Fold the whipped egg whites into the batter until well 

incorporated but don’t overwork it. 

4. Heat a small pan on medium heat with butter or oil on. Pour 

batter in small amounts in pan and fry on both sides for about 45 

seconds, until bubbles appear. Repeat until all batter is used. 

5. Top with fresh banana slices or fried banana slices and extra 

honey. 

   


