Fluffy Pancakes
Pancake Day is on the 16th February this year so here is a recipe for you to make your own.  You can stir some mashed banana or blueberries through the batter mix if you like.  If you only have self-raising flour you can add 1 – 2 teaspoons of baking powder to your mix to make the pancakes extra fluffy.  Make sure your pan is hot before you add the batter or your pancakes will be soggy.  Remember your kitchen safety around the cooker and enjoy.

Ingredients
225g plain flour
20ml baking powder (4 teaspoons)
20ml caster sugar (4 teaspoons)
2 eggs, beaten
350 ml milk
Oil for cooking

Method
1. Weigh the flour into a large bowl.  Add the baking powder and sugar then mix. 

2. Measure the milk into a jug.  Add the eggs and whisk together.  Make a well in the middle of the flour and sugar mix and pour in the milk and egg.

3. Mix together until smooth.

4. Heat a frying pan on a high heat.  Add a little oil to the pan to stop the pancake from sticking. You may need to adjust the hob temperature when cooking.

5. Once the pan is hot spoon the batter into the pan allowing it to run into a circle.  The size of your pancake will depend on how much batter you add.  Take care the pan will be very hot.

6. Once bubbles start to burst on the pancakes surface turn it over and cook for 1-2 minutes on the other side.  It should be golden in colour once cooked.

7. Place a clean tea towel on a wire rack and cover the pancakes to keep warm while you use the rest of the batter.

8. [bookmark: _GoBack]Serve.
