PANCAKES

Ingredients for pancake batter

2 cup milk

2 teaspoons vegetable oil

2 teaspoons baking powder

1 teaspoon baking soda

2 cups all-purpose flour

(Makes about 12-15 servings) (Doubled recipe)

¼ up to 1-teaspoon vanilla 

½ teaspoon salt

2 tablespoons white sugar

2 eggs

*See Mr. Furajter if your team needs more pancake batter, but NO WASTE!
______________________________________________________

Directions

_____  1.  Combine flour, white sugar, baking powder, baking soda and salt in a medium-mixing bowl. 

_____  2.  In a SEPARATE medium-mixing bowl, mix together egg, milk, and vegetable oil.

_____
 3.  Stir flour mixture slowly into pancake batter; batter might be slightly lumpy. (Add fruit or choc chips if desired)

_____  4.  Heat a lightly oiled frying pan over medium high heat.

HINT!!! You might need to reduce the heat after the first pancake to medium-low heat.

_____  5.  Use the ladle or ¼ cup to scoop the batter onto the frying pan.  

_____ 6.  Cook until pancakes are golden brown on both sides.

_____ 7.  Serve with syrup, butter, or powder white sugar.

Lab Equipment
Dry measuring cups

· 1 cup

· ¼ cup

Dry measuring spoons

· ¼ spoon

· 1 tablespoon

· 1 teaspoon

Wired Wisk

2 Medium mixing bowls

Liquid measuring cup

