Light and Fluffy Pancakes
Serves 4-6 (2 pancakes)

Ingredients:

2 cups milk

1 tablespoon lemon juice

1 large egg

3 tablespoons melted butter
2 cups flour

2 tablespoons sugar

2 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

Directions:

1. Whisk milk and lemon juice in a medium bowl and set aside to let

thicken.

2. In a separate bowl, whisk dry ingredients to-
gether - flour, sugar, baking powder, baking soda,
salt.

3. Whisk the egg and melted butter into the milk
mixture.

4. Create a little “well” in the center of dry ingredi-
ent bowl and pour the milky mixture in the center.
5. Whisk gently until just combined, there should
still be lumps.

6. Heat a pan or griddle to medium heat and coat
with butter or vegetable oil.

7. Pour pancake mixture by 1/4 cups and heat
until large bubbles come to the top (about 1-2
minutes).

8. Flip the pancake and wait another 1-2 minutes.

Source: http://www.food.com/recipe/light-and-fluffy-pancakes-
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Light and Fluffy Pancakes
Serves 4-6 (2 pancakes)

Ingredients:

2 cups milk

1 tablespoon lemon juice

1 large egg

3 tablespoons melted butter
2 cups flour

2 tablespoons sugar

2 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

Directions:

1. Whisk milk and lemon juice in a medium bowl and set aside to let

thicken.

2. In a separate bowl, whisk dry ingredients to-
gether - flour, sugar, baking powder, baking soda,
salt.

3. Whisk the egg and melted butter into the milk
mixture.

4. Create a little “well” in the center of dry ingredi-
ent bowl and pour the milky mixture in the center.
5. Whisk gently until just combined, there should
still be lumps.

6. Heat a pan or griddle to medium heat and coat
with butter or vegetable oil.

7. Pour pancake mixture by 1/4 cups and heat
until large bubbles come to the top (about 1-2
minutes).

8. Flip the pancake and wait another 1-2 minutes.

Source: http://www.food.com/recipe/light-and-fluffy-pancakes-
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This material was funded by USDA's Supplemental Nutrition
Assistance Program (SNAP) through a contract awarded by the
Kansas Department for Children and Families. USDA s an equal
opportunity employer and provider. SNAP provides nutrition
assistance to people with low income.

It can help you buy nutritious foods for a better diet. To find out
more call 1-800-221-5689.



