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THE 1/4 cup all-purpose flour 2 tablespoons melted butter

|_ A N D 3/4 cup Kernza flour 1 teaspoon chopped fresh thyme
AINST 'ﬁUTE *

: 1 tablespoon baking powder 3 tablespoons chopped fresh

1/» teaspoon salt parsley

2 egg whites 1/2 cup cooked Kernza grain, op-
tional

2e olks
88y Vegetable oil for cooking

1 cup milk
14 cup plain yogurt
In alarge bowl, stir together the flours, baking soda, and salt.
In a separate bowl, whip the egg whites until they form soft peaks.

In a third bowl, whisk together the egg yolks, milk, yogurt and melted butter. Turn
this mixture into the dry ingredients and stir to combine. Then foldithe egg whites
into the batter. Fold in the cooked whole grain Kernza®.

Try it topped with a fried or poached egg or scatter it with shredded parmesan.

e - Serves 6-8
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