OATMEAL-PECAN PANCAKES

1 cup quick oats


½ tsp. soda


2 2/3 cup buttermilk


2 cups flour


3 tsp. baking powder


1 tsp. salt


2 Tbsp. sugar


2 Tbsp. oil


2 eggs, beaten


¾ cup chopped pecans

Add soda and oats to buttermilk in a 2 quart size bowl.  Let stand 5 minutes.  Meanwhile, sift flour, baking powder, salt and sugar together, and beat eggs. Add dry ingredients to oat mixture, then oil and eggs.  Stir until combined.  Stir in pecans.  Pour ¼ cup batter onto hot greased griddle.  Bake until golden, turning once.  Yields approximately 16 pancakes.  I like to cool, wrap and freeze for a busy morning. Recipe can be cut in half.
