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Training Successful Practitioners 

Turn your passion for Nutrition into a career! 

Become a Nutritional Therapist 
Diploma part-time studies in class or on line with CNM, UK &

Ireland's leading training provider in natural health 

Find out more - Attend a FREE 
Open Event in Edinburgh on 
8th June or 13th July, 2019 
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naturopathy-uk.COffl 

\. 01342 410 505 

37 Broughton Street Edinburgh EHl 3JU I 8 Brougham Street Edinburgh EH3 9JH 
For au yolK Vegan •Vegetarian• Organic Fairtrade · Free-from· Ethical· Eco-friendly· Plastic-free · Sustainable needs 
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Food for Health with CNM: 

Banana Pancakes 

These Banana pancakes are 
rich and indulgent and can 
be enjoyed for breakfast or 
dessert. They keep in the fridge 
for up to a week and can be 
frozen so batch-making them 
comes in handy to brighten up 
any day. 

Ingredients 

l banana 
½ cup walnuts 
½ cup pine nuts / pecans 
¾ cup soaked cashews 
l tablespoon coconut flour 
½ cup maple syrup 
¼ cup water 
½ tablespoon vanilla extract 

½ teaspoon salt 
CNM recommends the use of 
organic ingredients. 

Method 

Blend all the ingredients together until 
smooth. 

• Portion the pancake batter by pouring a ¼ of 
a cup onto a non-stick dehydrator sheet, and 
smooth into rounds. 
Dehydrate 24-48 hours. Once ready they will 

be flexible but still hold together when being 
moved. 

• Top with fresh berries, coconut yogurt, and 
lots of fresh edible flower petals. Add a little 
more maple syrup and enjoy to your hearts 
content! 

Recipe by Eloise Schwerdt. CNM Nutritional Therapist graduate, naturopathic chef and lecturer, 
CNM Vegan/Natural Chef courses. 

Find out about training with CNM Edinburgh for o career 1n Noturopoth1c Nutritional Therapy, by attending one 
of CNM's free-to-attend Open Events. For details visit www noturopathy-uk.com or coll 01342 410 505 




