Pancakes 
Ingredients:
125 mL flour







125 mL whole wheat flour



1
egg

10 mL baking powder




*200 mL milk

1 mL salt






20 mL oil

10 mL sugar





frozen fruit of choice










(125 mL)
Procedure:

HAHGT. 

1) Defrost fruit on a plate with paper towel for 30 seconds. 

2) Combine flours, baking powder salt and sugar in a medium bowl.

3) In a small bowl beat egg. Add milk and oil, beat well. 

4) Add liquid to dry and beat until just a little bit lumpy (if mixture does not pour well, add 25 mL more milk. 

5) Turn large frying pan on to medium. Let heat for 30 seconds.

6) Pour 60 mL of batter into the frying pan to form each pancake. Each fry pan should hold 3 pancakes.

7) Once bubbles pop and edges are dry use a non-metal flipper to flip. Only flip once.

8) Once bottom is golden brown, remove to a plate.

Optional Brown Sugar Syrup:
30 mL 
white sugar

60 mL
brown sugar

30 mL 
water

1 mL 

vanilla
1) Combine sugars and water in a small pot, bring to a boil on medium heat. Boil for 2 minutes exactly, stirring constantly.
2) Remove from heat, add vanilla.

