
Get your equipment ready. 
You will need: Bowl, Sieve, Jug, Kitchen 
scales, Whisk, Frying Pan, Spatula, A 
tablespoon & a teaspoon

PANCAKES
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Get your ingredients.  
You will need: Milk, Plain Flour, Baking 
powder, Butter, 1 Egg.
Salt, Fry light (or oil)
Topping: Strawberries & Crème Fraiche

Using your scales, measure out 30g of 
butter into the jug

Get an adult to microwave the butter for 
30 seconds or until it is melted
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Add 150ml of milk to the butter in your 
jug

Mix the wet ingredients in your jug into 
the dry ingredients in your bowl
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Using your scales measure and sieve 
125g of flour into your bowl

Add 1 egg to the jug and whisk the egg, 
butter and milk together

Add 1tsp of baking powder and a pinch of 
salt into the bowl

Once it is mixed together your batter is 
ready
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Ask an adult to put the frying pan on the 
heat and add the fry light.  The pan must 
be hot before adding the pancake batter

You can add toppings to your pancakes like 
strawberries and crème fraiche
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After around 2 minutes you should see 
bubbles in the pancake this is when you 
can flip it over.  You will need to cook for 
another 2 minutes on the other side

With help from an adult add a large 
spoonful of batter to the pan, you may be 
able to fit around 3 pancakes in your frying 
pan at a time

Repeat steps 12 & 13 until you have used 
up your batter

You can also have them plain or with 
butter
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