
 

  

 

 

 

 

 

 

 

 

 

 

 

Cardamom Flavored 

Pan Cake Mixture 
Experience the true taste of Splendid SEASONS, a 

premium Sri Lankan Food, Spices & wellness brand 

symbolizing dignity. 

Our products are processed and packed in small batches 

for unmatched freshness and aroma, showcasing the 

vibrant flavors and natural purity of Sri Lanka.  

 

 

Withanolides  

(Active 

Compounds) 

1.2% Alkaloids 0.2-0.3% 

Fiber 6-8% Saponins 0.2-0.5% 

    

Protein 4-5% Iron (Fe) 0.15-0.20% 

Carbohydrates 30-40% Calcium 

(Ca) 

0.1-0.15% 

 Its rejuvenating effects enhance overall well-being, 

including mental health, energy levels, cognitive 

function, and physical strength. Daily supplementation 

of Splendid SEASONS Ashwagandha Herbal Powder 

provides plenty of health benefits to the human body. 

Just 3 Steps to Enjoy 

 

1. PREPARE THE BATTER  

Mix the Splendid SEASONS Cinnamon Pancake mixture 

(80g) with a beaten egg then add 80 ml of fresh cow’s 

milk and blend until slightly thick. 

 

2. HEAT THE PAN 

Place a pan on the stove, add a little oil, and let it heat. 

 

3. COOK THE PANCAKES 

Pour the pancake mixture into the pan, spread to the 

desired size, and cook for 4-5 minutes. (80g is enough 

for 4 pancakes) 

Ingredients : Rice Flour, Cassava Flour, Pure Natural Cardamom, 
Sugar, Salt, Baking Powder 

 


