Pancakes

Ingredients

1 cup plain flour

2 teaspoons sugar

1 egg

1 cup milk

1 tablespoon

Extras optional

Honey

Jam

Cream



Steps

1. Sift flour into a large bowl. Stir in sugar. Make a hole in the centre of the flour mixture. Break egg into the well. Begin to whisk with a fork, Placing a little flour into well.

2. Pour milk gradually, whisking and adding more flour to the centre as you whisk. Continue until all flour is mixed in.

3. Melt butter in a small frying pan. Wipe with a paper towel.

4. Pour mixture into pan to cover the bottom with a thin layer mixture.

5. Cook until bubbles appear and flip over then cook another side for about one minute.

6. Wait until cool and place either honey, jam and cream on pancake and eat.  

