
Add yoghurt, banana, rolled oats, egg, milk, baking powder and vanilla extract to a 
blender and blend on high until the oats are fully broken down. 

Fold in the blueberries by hand and allow the batter to sit for a few minutes, so that it 
thickens up.

Heat your pan over a medium heat and coat it with a little butter or coconut oil. Make 
sure that the pan is very hot before you start cooking pancakes.

Pour a small amount of batter straight from the blender into your pan and cook until 
the edges have set about 2-3 minutes. Flip and cook for another 1-2 minutes.

Repeat until all the batter is used, making sure to coat the pan again with oil between 
each batch.

Top with desired healthy toppings and enjoy !

What you’ll need …
60g yoghurt

100g ripe banana mashed

200g rolled oats

1 egg

40g milk or almond milk

1 tsp baking powder

1/4 tsp vanilla extract

40g blueberries 

Coconut oil or butter to grease your 
frying pan
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2 people

Blueberry Banana 
Pancakes A delicious breakfast that everyone can enjoy in 

5 easy steps

For more great recipe ideas & helpful advice on how to 
encourage your child to eat like a pro visit  

beko.co.uk/EatLikeAPro

Mix the yoghurt and honey together in a bowl.

Blend each of your chosen fruits separately in a food processor and then mix them 
evenly with the quantity of the yoghurt. Repeat this step for each of your chosen 
fruits. 

Using a small spoon, scoop the fruity yoghurt mix into an ice lolly mould or ice cube 
tray.

Place a lolly stick into each cup.

Pop in the freezer and leave for 2-3 hours until frozen.

As a special treat melt a little chocolate and drizzle over the lollies. 

What you’ll need …
300g of plain yoghurt

30g honey

Fruits of your choice: - mango, kiwi, 
strawberries or mixed berries and 
banana 

Lolly sticks and ice lolly moulds
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15 min prep time

1 or 2 people

For more great recipe ideas & helpful advice on how to 
encourage your child to eat like a pro visit  

beko.co.uk/EatLikeAPro

Frozen Yoghurt 
Bites Easy steps to make some very yummy and 

healthy summer treats …. 
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