Picture a slow morning, kids still in pajamas, the smell of butter warming. You whisk buttermilk and eggs, and when that batter hits the griddle, it sizzles like a small promise.

Pancakes puff up, golden edges forming. Flipping one feels like catching the morning. Plates come to the table with syrup gleaming. Someone always asks for seconds. 

That's the feeling I bring to the table with this Cracker Barrel Pancake recipe. 

I’ve stood over this griddle plenty of times, and I’ve learned to trust the batter, wait for those bubbles, and flip only when the edges are ready. 

Ready for a stack? Let’s get that griddle sizzling!

[bookmark: _ennggkube1kb]
[bookmark: _14hjltv6edea]Ingredients
Makes: 10–12 pancakes
Serves: 4–6
· 2 cups all-purpose flour
· 2 tablespoons granulated sugar
· 1 teaspoon baking soda
· 1 teaspoon baking powder
· ½ teaspoon salt
· 2 cups buttermilk
· 2 large eggs
· 3 tablespoons melted butter
· 1 teaspoon vanilla extract
[bookmark: _318en5qub25w]Equipment
· Large mixing bowl
· Medium mixing bowl
· Small saucepan
· Whisk
· Measuring cups and spoons
· Griddle or large nonstick skillet
· Spatula
· Ladle or ¼-cup measuring cup for portioning the batter
· Pastry brush or paper towel for greasing the griddle
[bookmark: _okilcb68yxav]How to Make Cracker Barrel-Style Pancakes
[bookmark: _o2secdm9iuwl]1. Melt the Butter
· Take a small saucepan and start by melting 3 tablespoons of butter over low heat.
· Set the melted butter aside for about 5 minutes to cool slightly. It should feel warm, not hot, before you add it to the pancake batter.
[bookmark: _ihwzkkie7nst]2. Whisk the Dry Ingredients
· In a large mixing bowl, add 2 cups all-purpose flour, 2 tablespoons granulated sugar, 1 teaspoon baking soda, 1 teaspoon baking powder, and ½ teaspoon salt.
· Using a whisk, stir everything together for about 30 seconds, making sure all the dry ingredients are evenly mixed throughout the flour.
[bookmark: _homopwqh4cdu]3. Mix the Wet Ingredients
· Take a separate medium bowl, add 2 cups buttermilk, 2 large eggs, the cooled melted butter, and 1 teaspoon vanilla extract.
· Whisk everything together until the eggs are fully blended and the mixture looks smooth and evenly combined. The buttermilk may still look slightly thick, which is perfectly normal.
[bookmark: _3m58b2up57tm]4. Bring the Batter Together
· Pour the wet ingredients into the bowl with the dry ingredients.
· Now, gently stir everything together using a whisk for 20–30 seconds until large patches of dry flour are no longer visible.
· Not to overmix. Too much stirring can develop the gluten in the flour and leave your pancakes dense.
· Let the batter sit for about 5 minutes so the flour can absorb the buttermilk.
[bookmark: _y6s532yuouh]5. Heat Your Griddle
· Place a large nonstick skillet over medium heat and let it preheat for about 2–3 minutes. Add a small amount of butter and spread it over the cooking surface with a spatula.
[bookmark: _s54o9dzeeke3]6. Cook the Pancakes
· Scoop about ¼ cup of pancake batter onto the hot, lightly greased griddle for each pancake. Leave about 2 inches of space between the pancakes so you have enough room to flip them easily.
· Let the pancakes cook without moving or pressing them for about 2–3 minutes. Keep the heat at medium, but lower it slightly if the bottoms are browning too quickly.
· When bubbles form across the surface, a few of the bubbles begin to pop, and the edges look set and slightly dry, they're ready to flip now.
[bookmark: _jkr5eq1npfo7]7. Flip and Finish
· Lift and flip each pancake with the help of a spatula in one smooth motion.
· Cook the second side for about 1–2 minutes, until it is golden brown and the center feels set.
· Transfer each finished pancake to a plate or wire rack as you cook the remaining batter.
[bookmark: _61ctqfcvz9ze]8. Serve Them Warm
· Serve the pancakes while they're still warm. Add a small pat of butter to the top and drizzle generously with maple syrup.
· Put the syrup on the table and let everyone add as much as they like. Stack them high, grab a fork, and enjoy them while they're fresh and fluffy.


[bookmark: _n1odxsta6mpf]Serving tips 

Serve warm straight off the griddle. Add a pat of butter, drizzle warm maple syrup. Top with fresh berries or a dust of powdered sugar. For a cozy Cracker Barrel vibe, pair them with crispy bacon or sausage and warm the plates first. Makes the whole breakfast feel like a treat. 


[bookmark: _ujncrkv9sggu]
[bookmark: _u9j0po9vony2]Left overs
Leftover pancakes can be refrigerated for 3 days or frozen with parchment between for up to 2 months. Reheat in a toaster for light crisp or microwave for 20 seconds. You can also make pancake sandwiches with scrambled eggs and bacon, cut into strips as pancake dippers for kids, or layer with yogurt and berries for a quick parfait. They're way too good to waste. 



[bookmark: _4t3qjwj7fsxr]My pro tips - Secret to Cracker Barrel's pancakes
[bookmark: _pbv774ocq1qr]
[bookmark: _4t3qjwj7fsxr]
The batter doesn't need to be perfectly smooth. I actually prefer seeing a few little lumps because I know I've stopped mixing before the batter gets overworked.
Give it about 5 minutes to rest, then get your griddle going over medium heat. Don't rush the first side. Once those bubbles start popping and the edges look set, that's when I reach for the spatula.
After the flip, I leave the pancake alone. No pressing, no fussing. Just let it finish cooking until golden brown.
If I'm making a big stack, I keep the finished pancakes warm while I cook the rest. Then I bring everything to the table with butter and maple syrup. That's when these pancakes really shine.

[bookmark: _v8k0y65f3n87]What makes Cracker Barrel pancakes different?
These pancakes have everything I want in a good breakfast stack. They’re fluffy, golden, buttery, and delicious with a generous pour of maple syrup.
The best part is how easy they are to fit into a normal morning. The ingredients are simple, the recipe doesn’t take all morning, and you can have a warm stack ready for the family without much fuss.
They’re especially good for weekend breakfasts, brunch with family, or whenever you’re in the mood for that classic Cracker Barrel-style breakfast at home.

[bookmark: _44pt9uhb753e]Frequently Asked Questions
[bookmark: _yn9wsqn9623g]What is the secret to Cracker Barrel pancakes?
For me, it comes down to keeping things simple. The combination of buttermilk, eggs, butter, and the right amount of leavening gives these pancakes that soft, fluffy texture we all love. A few little lumps in the batter are nothing to worry about.
[bookmark: _n3439usy3b49]What pancake mix does Cracker Barrel use?
Cracker Barrel hasn’t publicly confirmed a specific retail pancake mix for its restaurant pancakes. This copycat recipe uses simple ingredients to bring that familiar Cracker Barrel-style breakfast feeling to your own kitchen.
[bookmark: _anh1h59kxjh0]Can I make these pancakes without buttermilk?
Yes. If you’re out of buttermilk, you can make a quick substitute with milk and lemon juice or white vinegar. Add 1 tablespoon of lemon juice or vinegar to a measuring cup, fill it with milk to make 1 cup, and let it sit for about 5 minutes.
[bookmark: _1s9vkrf1m7xl]Why are my pancakes not fluffy?
The first thing I’d check is the batter. Overmixing can make pancakes dense, so stop stirring once the large patches of flour are gone. Fresh baking soda and baking powder also make a difference.
[bookmark: _nl4sygsi4ik7]Can I make these pancakes for a large group?
Absolutely. You can double the recipe when you’re feeding a crowd. When I’m making a big stack, I keep the finished pancakes warm while the rest cook so everyone can sit down together.
[bookmark: _vs3dkbt9kegz]Can I freeze homemade pancakes?
Yes. Let them cool completely, place parchment between the pancakes, and freeze them in a freezer-safe bag or container for up to 2 months.
[bookmark: _hzsiiq8etxvr]Does Cracker Barrel use milk in their pancakes?
Cracker Barrel-style pancakes use buttermilk rather than regular milk. The buttermilk gives the pancakes that slight tang and helps keep them soft and fluffy. If you don't have buttermilk on hand, the simple milk and lemon juice or vinegar substitute works well too.
[bookmark: _160opw6tpkn1]How do restaurants get their pancakes so fluffy?
For me, it starts with the batter. Don't overmix it, and give it a few minutes to rest before cooking. Fresh baking soda and baking powder help the pancakes rise, too. Then it's all about getting the griddle to the right temperature and knowing when to flip. Once those bubbles start popping and the edges look set, that's when you get that light, fluffy center.

[bookmark: _owaynte08p45]If You Need a Swap
I know how it goes. You have the eggs and flour out, the griddle is ready, and then you realize you're out of buttermilk.

[bookmark: _vh31bhlrd887]No butter milk
For a quick substitute, mix 1 tablespoon of lemon juice or white vinegar with each cup of milk. Give it about 5 minutes to sit, then use it just like buttermilk in the recipe. Make sure your milk is not ice cold when you mix everything together.
Cornmeal instead of flour 
You can also add fine cornmeal to the batter by replacing about ½ cup of the flour. I prefer keeping some all-purpose flour in the mix because it helps keep the pancakes light and tender. If your cornmeal is coarse, give it a quick pulse in a blender or food processor first for a finer texture.
Recipe with Bisquick
And if you've got Bisquick in the pantry, that's also fine.Since Bisquick already contains flour, leavening, salt, and fat, use it in place of the flour and adjust the other dry ingredients rather than adding everything as written in the recipe.



