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The Loveless Café, Nashville’s famous down-home spot, is best known for biscuits, but we 

love its festive pancakes. 

 

Makes: 24 pancakes 

Hands-On Time: 35 minutes 

Total Time: 50 minutes, including butter 

 

2 cups all-purpose flour 

1 cup powdered sugar 

½ cup unsweetened cocoa 

1-1/2 tsp. baking powder 

½ tsp. baking soda 

½ tsp. salt 

1-1/2 cups buttermilk 

2 large eggs 

½ cup granulated sugar 

2 tbsp. red liquid food coloring* 

 

Sweet Cream-Cheese Butter 

 

Garnish: powdered sugar 

 

Sift together first 6 ingredients into a large bowl. Whisk together buttermilk and next 3 

ingredients in another bowl. Gradually stir buttermilk mixture into flour mixture just until dry 

ingredients are moistened.  

 

Sweet Cream-Cheese Butter 

Hands-On time: 15 minutes 

Total Time: 15 minutes 

 

Beat 1 (8-ounce) package of cream cheese, softened and 1 cup butter, softened, at 

medium speed with an electric mixer until creamy. Gradually add 3 cups powdered sugar, 

beating at low speed until blended after each addition. Add 1 tsp. vanilla extract, beating 

until blended. Makes 4 cups.  

 

Donna’s Note: I recommend sifting the powdered sugar before adding to cream cheese to 

ensure a creamy consistency.  

 

Pour about ¼ cup batter for each pancake onto a hot buttered griddle or large non-stick  

skillet. Cook 3 to 4 minutes or until tops are covered with bubbles and edges look dry and 

cooked. Turn and cook 3 to 4 minutes or until done. Place in a single layer on a baking sheet 

and keep warm in a 200° oven up to 30  minutes.  

 

Note: When using a griddle, heat it to 350°. 



 

Tip: For tender pancakes, don’t overmix the batter; it should be lumpy 

 

*I use LorAnn Oils Red Velvet Bakery Emulsion available at Michaels, Amazon and LorAnn 

Oils. 

 

 

https://www.michaels.com/product/lorann-oils-bakery-emulsion-red-velvet-10292969
https://www.amazon.com/LorAnn-Velvet-Bakery-Emulsion-bottle/dp/B006GRKQ0K/ref=sr_1_1?crid=VVLBAQHBTQ9E&dib=eyJ2IjoiMSJ9.jyJhMvTymOldS8xsnYjGYP6PgftorbSCTapHlP6O1Ea-iDwZsN4QhsyfPY4PwrxVqZkfylNDXK7dIboIF0y7nL2SRQLvOnw4f8QYIflX49tM-fUkxYJcBSHmnfUQ8Ol4LahAaYMZlzyeeN-kiI3DWERTkQ6UBLFoK2OV2kypYobHriPnlGfggNq4DY0-SOiQBRnX3qCTcwVRt2R-OcI7u7zwyNftkJkSO_GUlL_CcNPUMDOfKzQ5atL-7eVgKqH7nHeXJ3fMCB_dB9U0F6NzAWI7V1pMaiXjZZl3FyfcTp4.fvZLwGEfU9RNLdCyXawh4dBij2_XUlaV3uJ1cEjqG7I&dib_tag=se&keywords=lorann+oils%2B+red+velvet&qid=1707852865&sprefix=lorann+oils%2B+red+velve%2Caps%2C320&sr=8-1
https://lorannoils.com/products/shop/flavors/bakery-emulsions/red-velvet-bakery-emulsion
https://lorannoils.com/products/shop/flavors/bakery-emulsions/red-velvet-bakery-emulsion

