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“Bake what you love, and love what you bake” Established in 2005
(631) 543- 8608

Vanilla Pancakes

Servings: 3-4 Yield: 6 -8 large pancakes
Here’s what your need:

1 ¥, cups all-purpose flour
2 tablespoons sugar

1 teaspoon baking powder
1 teaspoon baking soda

Y5 teaspoon salt

1 cup milk

2 eggs

1 teaspoon vanilla

1 tablespoon oil (any type)

Here’s how you do it:

In a bowl, using a whisk mix together all the dry ingredients. Make a
well in the center, and pour in the milk, eggs, vanilla and oil. Whisk
until pancake mix should be free of lumps and a pourable consistency.

Heat a frying pan, coat with cooking spray or butter and when hot, pour
1/3 cup pancake mix into the center of the pan. Cook until the top starts
to bubble, flip and cook for an additional 2-3 minute. Repeat until all
pancakes are done.

Add in ¥ cup chocolate chips or fresh blueberries if desired.

Locations: Huntington — or your home
Contact: 631 543 — 8608 website: bakingcoach.com
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