RecipesCheéasse

Okonomiyaki ( Japanese
Cabbage Pancake)

Yield: 4 min
Total Time: 30 min

Recipe from: https.//www.reci peschoose.com/reci pes/reci pe-for-japanese-pancakes-cabbage-bacon

I ngredients:

e 2largeeggs

2 tablespoons coconut aminos
1 tablespoon toasted sesame oil
1 1/2 teaspoons rice vinegar
1/2 teaspoon fish sauce

1/4 teaspoon salt

1/2 cup amond flour

1 tablespoon coconut flour

3 tablespoons water

shredded cabbage

carrot shredded

2 tablespoons coconut oil
green onions diced

diced bacon

mayo sriracha

Nutrition:

Calories: 260 calories
Carbohydrate: 9 grams
Cholesterol: 110 milligrams
Fat: 23 grams

Fiber: 3 grams

Protein: 7 grams
SaturatedFat: 9 grams
Sodium: 330 milligrams
Sugar: 3 grams

©CoNoU~WNRE


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/recipe-for-japanese-pancakes-cabbage-bacon

Thank you for visiting our website. Hope you enjoy Okonomiyaki ( Japanese Cabbage Pancake) above.
Y ou can see more 16 recipe for japanese pancakes cabbage bacon Discover culinary perfection! to get
more great cooking ideas.



