
Pancakes
DRY INGREDIENTS

1 2/3 cups flour
3 tablespoons sugar
1 tablespoon baking pow-
der
1/2 teaspoon salt

WET INGREDIENTS

1 1/2 cups milk
2 large eggs
3 tablespoons vegetable oil 
(or butter, melted)

TOOLS

Measuring cup
Measuring spoons
1 big mixing bowl
1 small mixing bowl
sifter or sieve
whisk or wooden spoon
spatula 
frying pan

COOKING THE PANCAKES

1. Sift all the dry ingredients into the large mixing bowl.

2. Mix together all the wet ingredients into the small bowl, using
your whisk (or wooden spoon).

3. Pour the wet ingredients into the dry ingredients and quickly
whisk them all together until the batter is smooth. 

4. Cook the pancakes! This part is very dangerous, so you will need
an adult to help you. Lightly grease a frying pan with oil or butter,
and set it over medium heat.

5. Once the pan is heated up, pour a little of the batter into the pan. 
If you would like little pancakes, use only a couple of spoonfuls of
batter at a time. For bigger ones, use a little less than half a cup.

6. As the pancake cooks, small bubbles will form and pop over the
surface of the batter. When there are lots of popped bubbles you will
know the pancake is ready to be flipped over with the spatula. Let the
pancakes cook on the other side for less than a minute, until both
sides are golden brown. 

7. Put your finished pancake on a plate and put more batter in the
pan. In between pancakes, you may also want to add a little more 
butter or grease to the pan, too.



Snowy Pancakes
Snowy likes to make these simple pancakes for her friends. They look
like the snowy fields outside her cabin.

Follow the recipe for pancakes at left. Serve with squeezed lemon
juice over the top and sprinkle with lots of sugar.

Chinook Pancakes
Chinook makes these all year round, using frozen berries in the 
winter. These pancakes remind her of Spring. 

Follow the recipe for pancakes at left, but substitute buttermilk for
the milk in the wet ingredients, and add 1/2 teaspoon baking soda to
the dry ingredients.

When all the ingredients have been mixed together, add a handful of
fresh or frozen berries to the batter. Give the batter a gentle stir and
then cook the pancakes (see instructions at left).

Serve Chinook pancakes with jam, berry syrup and/or extra berries.

Buffalo Flapjacks
Cowboys and buffalos call pancakes “flapjacks”. These are the 
pancakes that Snowy made for Tulip’s party.

Follow the recipe for pancakes at left, but when all the ingredients
have been mixed together, add a couple of pinches of cinnamon.

When the pancakes are ready to be served, put some butter on the 
top of the stack. Then pour maple syrup over the top (or you can 
use honey or golden syrup). 


