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Yield: 8-10, 4-inch round pancakes.
 



Ingredients:
 
1 cup all purpose flour
1 Tablespoon sugar
2 teaspoons baking powder
1/4 teaspoon salt
1 beaten egg
1 cup milk
2 tablespoon cooking oil
 


Directions:
 
1. In a mixing bowl, stir together flour, sugar, baking powder and salt.
2. Make a well in the center of the dry ingredients with a spoon.
3. In a separate bowl, combine the egg, milk and oil.
4. Pour the liquid mixture into the well of the dry ingredients.
5. Using a fork or wire whisk, stir until just     moistened. Batter should be lumpy.
6. Heat griddle over two burners, and add about 1    tablespoon of oil. Smear around with turner to spread evenly.
7. Do cold water sizzle test using scant amount of   water on the fingertips.
8. Pour batter onto hot griddle using 1/4 measuring cup.
9. Cook over medium heat about two minutes or until bubbles start to appear and break on top. 
10. Carefully flip and cook an additional two to three minutes or until golden.
 
 
 

