
Shopping List: 
 
125grams of flour. 
1 tablespoon of caster 
sugar. 
1 Egg. 
150mililitres of Milk. 
Butter for frying. 
 
 

Choose your toppings: 
 
Lemon & Sugar. 
Maple Syrup. 
Chocolate Spread. 
Fruit & Honey. 
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You Will Need: 
 
Frying Pan. 
Sieve. 
Spatula. 
Whisk. 
Kitchen Scales. 
Large Bowl. 
Plate. 
 

Step 1. 
 

Weigh and sieve 125 
grams of flour into a 
large bowl. 

Step 2. 
 

Add one tablespoon of 
sugar to the bowl. 
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Step 3. 
 

Crack one egg into the 
bowl. 

Step 4. 
 
Measure 150ml or grams 
of milk in the bowl. 
 

Step 5. 
 

Whisk all ingredients 
together until smooth. 
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Step 6. 
 

Cover the bowl and let it 
sit for an hour. 

Step 7. 
 
Turn on cooker to 
medium high heat. 
 

Step 8. 
 

Add a tablespoon of 
butter to the pan and 
melt. 
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Step 9. 
 

Once melted and 
sizzling add some 
pancake mix . 

Step 10. 
 
Once small bubbles 
appear on top flip with a 
spatula. 
 

Step 11. 
 

Cook until both sides are 
golden brown and add 
to a plate. 
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Final Step. 
 

Repeat until you have a 
stack and add your 
favourite toppings to the 
plate. 
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