                                                                                                                                         
					
[image: ]
Pancakes
This recipe usually has 40 grams of sugar.  For a healthier option we are going to add 1 teaspoon of vanilla extract. 

	Equipment
· Bowl
· Whisk or fork
· Frypan
· Spatula 
· Measuring spoons
· Measuring cups
· 
	Ingredients:
· 300 ml milk
· 2 eggs
· 200 grams self-raising flour
· 1 teaspoon baking powder
· 1 teaspoon of vanilla extract
· Pinch of salt
· 1 tablespoon of butter


	· 






What to do:
1.  Measure out the ingredients and put into a bowl.
2. Whisk until the mixture is smooth.
3. Heat a tablespoon of butter in a medium to hot frypan.
4. Pour the pancake batter into the size that you want.  Cook until you see bubbles.  Flip the pancake over and cook until golden brown. 
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