Pancakes

Makes 6 medium pancakes S

Ingredients

1% cups all-purpose flour

3% teaspoons baking powder (1 rounded tablespoon)
1 teaspoon salt

1 tablespoon white sugar

1% cups milk

1 eqgg
3 tablespoons melted butter

Instructions

1. In a large bowl, mix the flour, baking powder, salt, and sugar until combined.

2. Pour in the milk, egg, and melted butter, taking care not to cook your egg with the butter if it's
too hot.

3. Mix the batter to your desired consistency or until smooth.

4. Heat an oiled pan or griddle over medium-low to medium heat.

5. Pour your batter into the pan making pancakes of your desired size.

5a. Add any extras to your batter now that it's in the pan (chocolate chips, blueberries, etc...)

6. Once the edges start to brown, flip and cook until done.

7. Remove from the pan and enjoy with your favorite pancake toppings.

Source

https://www.allrecipes.com/recipe/21014/good-old-fashioned-pancakes/
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