
Fruit Pikelets 
 

Cost $1.50 per recipe 
(makes 20 small pikelets) 
 
Ingredients:  
½ cup white self raising flour 
½ cup wholemeal self raising flour 
1 cup reduced fat milk 
1 egg 
1 apple, grated and pinch cinnamon OR 2 tbs sultanas 
Cooking spray 
 
Method: 
Place flours and sugar in bowl. Whisk together milk and egg 
until combined. Add milk mixture to dry ingredients and whisk 
until smooth. Stir in apple and cinnamon or sultanas.  
 
Heat frypan over medium heat, spray with cooking spray. Place 
tablespoons of mixture into frypan. Turn once bubbles have 
risen to surface and cook until golden. Repeat with remaining 
mixture. 
 
Variation: use 1 mashed ripe banana or 1 grated pear or some 
canned peaches instead of apple or sultanas 

 
 
 
 
 
 

  
 
 

 


