Name of Recipe: Pancakes

Materials Needed:

Objective:

e Whisk Students will be able to complete the following

e Mixing Bowls recipe and better understand kitchen

e Spoon measurement and recipe reading.

e Measuring cup

e Measuring spoons

e Frying pan or griddle
Yield: Time Needed:
6 Prep time: 10-15 minutes

Cook time: 10 minutes for all pancakes

Ingredients: Method:

2 cups all-purpose flour

2 tablespoons granulated sugar
1 tablespoon baking powder
1/2 teaspoon baking soda

1/2 teaspoon salt

2 cups milk

2 large eggs

1/4 cup unsalted butter, melted

1 teaspoon vanilla extract

1.

In a large bowl, whisk together the flour, sugar,
baking powder, baking soda, and salt.

In a separate bowl, whisk together the milk,
eggs, melted butter, and vanilla extract.

Pour the wet ingredients into the dry
ingredients and whisk until just combined. It's
okay if the batter is a little lumpy.

Heat a non-stick pan or griddle over medium
heat. If using a pan, you can add a little butter
or cooking spray to prevent sticking.

Use a 1/4 cup measuring cup to pour the
batter onto the pan or griddle. Cook for 2-3
minutes on each side, or until golden brown
and cooked through.

Repeat with the remaining batter, adjusting the
heat as necessary to prevent burning.

Serve warm with your favorite toppings, such
as maple syrup, whipped cream, or fresh fruit.

Before you begin checklist:

[J Set up your mise en place
[J Hand wash
[J Uniform check




Before making the recipe, answer the following questions:

1. What is the name of the recipe?

2. What is the yield?

3. What is the prep time?

4. What is the cooking time?

5. What materials are needed?

6. How many steps are included in the method or directions?

7. How many ingredients are there?

8. Decrease the recipe by 2. You only need enough pancakes for 3 people.

° cups all-purpose flour

° tablespoons granulated sugar

__1 tablespoon baking powder

____1/2 teaspoon baking soda

_1/2 teaspoon salt

° 2 cups milk

2 large eggs

_1/4 cup unsalted butter, melted

1 teaspoon vanilla extract

What must you set out for this recipe or “mise en place”?




