Name:______________


Pancakes
175 ml
a.p.flour

75 ml
w.w. flour

15 ml
baking powder

30 ml
sugar

2 ml

salt
1 ml

cinnamon
1

egg

250 ml
milk

 50 ml
oil
50 ml 
raisins 
1. Heat Frying pan on med-high heat.  Heat oven to 220F.
2. Prepare dry ingredients. Sift into bowl.

3. Beat egg until thick, add milk, then oil.
4. Make a well in the dry ingredients and pour in egg mixture. Stir quickly until all ingredients are well moistened.

5. Test pan: When a drop of water rolls around on it the griddle is ready. Pour batter on hot pan making pancakes of about 8-10cm diameter.

6. Cook until bubbles begin to burst on top, then turn with a pancake flipper and brown the other side. Put cooked ones into oven until all batter is used.
Syrup

1 ½ cup brown sugar (packed)

¾ cup water

1 tbsp butter

Dash of salt

½ tsp maple flavoring

Mix brown sugar, water, butter and salt in saucepan.  Heat to boiling over medium heat, stirring constantly.  Remove from heat.  Stir in maple flavoring.  Serve warm.
