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Peter’s £asy Peasy Pancakes

—
makes 12 pancakes

preparation: |0 mins
cooking: 20 mins

5 shopping list...

1009 plain Flour

1 1arqe e99s

300mi milk

| +bsp sunFlower oil or
vegetable oil (With a litte
extra for frying)

pinch of sal+

fillings (optional)
lemon juice
caster sugar
bananas
chocolate spread

kitchen ki+...

large mixing bowl

whisk

Mmedium Sized frying pan
kitchen towel

large ladle or cooking spoon
Spatula

what +0 do...

Pu+t +he Flour, milk and sal+
into your bowl and crack +he
e99s on top, then carefully
whisk +0 a smooth batter-get
all +he lumps out! (i€ you have
some +ime, Set+ aside for %0
mins +o stand, but you can
cook them straight away

i+ you like).
pto @
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Put some oil onto a piece of kitchen
+owel, and rub i+ around t+he frying pan

+o cover i+. *Ask an adul+ +o help you
With the nex+ steps, as the frying pan
will 9e+ really hot!

Place the £rying pan on a low heat on +he cooker, and use your
ladle or Spoon +o pour Some of t+he batter mix into t+he pan.
Swirl i+ in +he pan So i+ covers +he bot+t+om.

Cook for | minute on each side. To +urn t+he

pancake over, use a spatula +o +urn it over, or A
i1¥ you're feeling brave, you can +ry Flipping i+!

Cook for | minute on the other Side, then slide ﬁ

your pancake onto a plate. You can make one at
a time, or i you are making them all in onhe 90, you could
place them in a warm oven until they are all ready.

Top your pancake With your favourite filling.
| like lemon and sugar, but you can put banana,
chocolate Spread or Whatever you like on +op.

Pu+t your Filling down t+he middie and roll +he " 4 |
SideS over, or eat as it iS. all aone!



