American style pancakes

2009 self-rising flour
1tsp haking powder.
1medium egy
300miI milk
209 butter
3tbsp caster sugar

1) Sieve the flour and haking powder then make a small well
in the centre.

21Lightly beat the egg in a jug then mix with milk.

31Pour a little into the flour at a time whisking continuously
until you have a thick smooth hatter.

4)Heat the hutter in a large frying pan and spoon in large
tahlespoons of hatter for each pancake.

9lCook for 2-3 minutes hefore slipping.

61Serve and enjoy!




