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Buttermilk Pancakes

In Groups (4/5s)

Ingredients
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2 eggs

375ml buttermilk




25ml melted margarine







350ml flour




25ml sugar








5ml baking soda




fg salt

Method

1. Beat eggs in bowl using a fork

2. Add buttermilk & melted margarine to eggs

3. In a separate bowl, sift & combine flour, sugar, baking soda, and salt

4. Add wet ingredients to dry using a wooden spoon

5. Stir gently until combined. Don’t over mix

6. Turn stovetop to medium

7. Drop batter onto greased pan (2ml margarine) in equal size rounds.

8. Cook on medium heat until all bubbles have popped, about 4-5min

9. Flip over and cook until both sides are golden brown.
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10. Serve with maple syrup. Enjoy !
Recipe Reflection – To Be Completed After Lab

Describe your product. Was the appearance and the flavour of the food satisfactory? Explain. 





















If you were to make this recipe again, how would you change it?  

























