
 

Sweet Potato Pancakes (yields 10-12 pancakes) 

Ingredients: 

 2 Bananas 

 1 Small Sweet Potato (peeled and steamed) 

 3 Eggs (or egg replacement) 

 ¼ Cup Almond, Peanut or Nut Butter of Choice 

 1 Spoonful of Coconut oil for cooking 

Directions: 

1. Peel and dice sweet potato into ~4 smaller chunks 

2. Steam sweet potato until soft and then set aside to cool 

3. Place cooled sweet potato, bananas, eggs, and nut butter of choice in a food 

processor (I use a Vitamix or Bullet) and blend together until creamy 

4. Warm a griddle to ~325°F and grease thoroughly with coconut oil 

5. Pour batter onto greased griddle in the amount of ~1/8th cup per pancake 

6. Cook approximately 3 minutes each side (until each side is browned thoroughly 

and the cake feels done rather than soft and mushy) 

7. Remove and let cool before enjoying 

**Click here for a 100% SCD compliant version 

 

Zucchini Cakes (yields 8 cakes) 

Ingredients: 

 4 Cups Grated Zucchini (approximately 3 large zucchini) 

 1 Cup Gluten-Free Flour of Choice 

 4 Eggs 

 1 Cup Swiss Chard (or greens of choice) 

 Salt and pepper to taste 

Directions: 

1. Peel and grate zucchini using a food processor or powerful blender 

2. Chop greens into small pieces 

3. Thoroughly hand mix the zucchini, greens, eggs (beaten), and flour together in a 

mixing bowl 

4. Warm a griddle to ~325°F and grease thoroughly with coconut oil 

5. Spoon batter onto griddle in the amount of ~1/4th cup 

6. Cook approximately 3 minutes each side until each side is browned to the 

desired amount and cake feels done rather than soft and mushy 

http://wholehogpaleo.com/butternut-squash-pancakes/


 

7. Remove, let cool and salt/ pepper to taste 

 

Stuffed Pepper Tacos  

Ingredients: 

 1 Pound Ground Elk, Beef, or Meat of Choice 

 1 Package or Homemade Taco Seasoning (I like paprika, onion powder, garlic 

powder, cumin, and chili powder) 

 4 Whole Peppers (red, yellow, or orange) 

 Optional Toppings -- tomatoes, goat cheese, shredded lettuce, olives 

Directions: 

1. Preheat oven to 350°F 

2. Brown the meat until fully cooked and season it with taco seasoning 

3. Cut off the top of the pepper (the end with the stem) and clean it out by removing 

the seeds so the inside is hollow 

4. Chop any ingredients you’d like to add to your pepper 

5. Spoon meat into pepper and add any toppings that can be heated (cheese, 

olives) 

6. Place filled peppers upright onto ungreased 8-inch square glass baking dish  

7. Cover tightly with foil. Bake 10 minutes. Uncover and bake about 15 minutes 

longer or until peppers are tender.  

8. Remove peppers and let cool. Add additional toppings and enjoy! 

 

Note: Baking the peppers is not absolutely necessary. The raw pepper will be crunchy 

and still tastes great  

 

 

 


