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Let’s Cook…
Pancakes!

This recipe makes 6-8 pancakes.

You Will Need:
Ingredients:
- 100g plain flour
- 2 large eggs
- 1 tbsp caster sugar
- 250ml milk
- 30g butter
- extra butter for frying
- a pinch of salt
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Equipment:

- One large mixing bowl
- Smaller mixing bowl
- Measuring jug
- Weighing scales
- Sieve
- Spoon for mixing
- Microwave-safe bowl or container
for the butter
- Hand whisk or fork for mixing
- Knife for the butter
- Frying pan
- Spatula for flipping the pancakes
- Plate for cooked pancakes

Have you got everything out and
Ready?

Let’s cook!

1. Sieve the flour

- Put the sieve over the large mixing
bowl and place them on top of the
weighing scales.

- Set the scales to zero and tip
100g of flour into the sieve.
- Add a pinch of salt.

- Tap it through the sieve to the
bowl.



© 2021 Cornwall People First

2. Melt the butter
- Weigh out 30g of butter into a
microwave safe bowl or container.

- Melt the butter in the microwave.
Set the power on for 30 seconds. If
it’s not yet melted heat for another
10 seconds at a time until it’s all
liquid.

TIP: If you prefer you can use a
saucepan. Put the butter in a
saucepan on a low heat until it
melts.

-  Once it’s melted leave it to cool
down.

3. Break the Eggs
Break 2 eggs into the empty bowl
and beat them with a fork.

TIP: Beating the eggs just means
stirring them fast until the egg yolks
are broken up and mixed in.

4. Add the Milk

Measure out 250ml of milk and pour
into the bowl with the eggs.

5. Add the Sugar
Measure out 1 tablespoon of caster
sugar and tip into the bowl of egg
and milk.
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6. Add the melted butter
- Pour the melted butter into the
bowl of milk, egg and sugar.

- Give the mixture a stir with a fork.

7. Add the bowl of egg and milk
mixture to the flour
- In the bowl of flour, make a small
hole in the centre with a spoon or
your finger.
- Pour the wet mix into the hole in
the flour bowl.

8. Whisk the mixture until it’s
smooth
- Using a hand whisk or a fork,
whisk the liquid into the flour until
the mixture looks smooth.

TIP: Whisk just means to stir the
mixture really fast until all the lumps
are mixed in.
- You could use an electric whisk if
you have one.

9. Set the frying pan up
- Put a frying pan on the hob and
turn the heat onto a medium high
setting - about level 6 or 7.

- Get a plate ready for cooked
pancakes.
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10. Melt the butter in the pan
- Cut a small knob of butter and put
it in the pan. Be careful, it’s hot!

- Wait for it to melt and swirl it
around the pan until it’s hot and
foaming.

11. Add a ladle of the pancake
batter to the pan
- Use a ladle or a large spoon to
spoon the mixture into the hot frying
pan.

TIP: Spoon just enough mixture in
to cover the base of the pan.
12. Cook the first pancake
- Cook the pancake for a couple of
minutes until it starts to pull away
from the edge of the pan and
bubble up slightly.

- When it’s cooked on one side, use
a spatula to slide under the
pancake and turn it over.

- Cook on the other side for a
minute.

TIPS: If it’s cooking too fast and
burning then turn the heat down a
little.

- If you’re using a coated frying pan
like this one then use a plastic
spatula so you don’t scratch the
pan!
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13. Cook all the pancakes
- When the first pancake is cooked
put it on the plate.

TIP: you could cover the plate with
tin foil to keep it hot.

- Finish cooking all the pancakes
and pile them on the plate as you
go.

14. Now it’s time to add some
toppings!

You could use:
- Lemon juice and sugar
- Chocolate spread
- Sliced banana or strawberries
- Peanut butter
- Maple syrup
- Honey

What’s your favourite topping?

Enjoy your pancakes!


