P3’s Perfect Pancake Challenge

RECIPE 1 – Just three ingredients      (no flour, no milk)
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INGREDIENTS (makes 16)
· 2 ripe bananas
· a handful of blueberries
· 4 eggs

METHOD
1. First peel the bananas and break them roughly into a bowl.
2. Next mash the bananas until soft.
3. After that add the blueberries.
4. In a separate bowl, crack the eggs. Check for shells!
5. Next add the eggs to the fruit then mix together.
6. To cook them heat a little oil or butter in a frying pan.
7. Drop spoonfuls of the mixture into the pan. Don’t make them too close to each other!
8. Turn over the pancakes to cook both sides.
9. Finally serve with a little sprinkle of sugar.

	Group Evaluation

	We used good reading skills to follow the recipe.
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	We took turns and used the ingredients and equipment safely and sensibly.
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	We are looking forward to tasting our pancakes.
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	We would like to make them at home.
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P3’s Perfect Pancake Challenge

RECIPE 2 – American Style          (no eggs, no milk)

[image: ]INGREDIENTS (makes 12)
· 2 cups plain flour
· 6 tbsp caster sugar
· 4 ½ tsp baking powder
· 5 tbsp margarine
· 1 ½ - 2 cups of water

METHOD
1. First mix flour, sugar, baking powder, and salt together in a bowl.
2. Next heat the margarine in a frying pan until melted.
3. After that pour the melted margarine into a small bowl and add the water. Mix well.
4. Then stir the liquid mixture into the dry ingredients.
5. To cook them heat a little oil or butter in a frying pan.
6. Drop spoonfuls of the mixture into the pan. Don’t make them too close to each other!
7. Turn over the pancakes to cook both sides.
8. Finally serve and enjoy!
	Group Evaluation

	We used good reading skills to follow the recipe.
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	We took turns and used the ingredients and equipment safely and sensibly.
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	We are looking forward to tasting our pancakes.
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	We would like to make them at home.
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P3’s Perfect Pancake Challenge
RECIPE 3 – Classic British Style     
[image: ]INGREDIENTS (makes 10)
· 110g plain flour
· pinch of salt
· 2 eggs
· 200ml milk mixed with 75ml water
· 50g butter
METHOD
1. Mix the flour and salt in a large mixing bowl.
2. In a separate bowl, crack the eggs. Check for shells!
3. Now make a well in the centre of the flour and break the eggs into it. Then whisk the eggs and flour together.
4. Next gradually add small quantities of the milk and water mixture, still whisking.
5.  After that melt the butter in a pan. Spoon 2 tbsp of it into the batter and whisk it in, then pour the rest into a bowl and use it to coat the pan, before you make each pancake.
6. Heat the pan again and use a small ladle to put some batter in. As soon as the batter hits the hot pan, tip it around from side to side to get the base evenly coated with batter. 
7. [bookmark: _GoBack]It should take only half a minute or so to cook. Flip the pancake over. The other side will need a few seconds only - then slide it out of the pan onto a plate.
	Group Evaluation

	We used good reading skills to follow the recipe.
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	We took turns and used the ingredients and equipment safely and sensibly.
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	We are looking forward to tasting our pancakes.
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	We would like to make them at home.
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