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Perfect Pancakes

Introduction
Pancakes have always been a beloved breakfast staple around the
world. They’re easy to make and offer endless opportunities for
customization, from toppings to mix-ins. Today, we’re diving into the
popular recipe “Easy Pancakes” to help you create the perfect stack
every time. This guide provides a detailed overview of ingredients,
instructions, cooking techniques, and even some creative ideas for
topping combinations. By the end, you’ll be ready to whip up a batch of
delicious pancakes that will satisfy any craving.

Detailed Ingredients
To make these “Easy Pancakes,” you’ll need the following ingredients,
which you likely have in your pantry and fridge:
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1 cup all-purpose flour
2 tablespoons white sugar
2 teaspoons baking powder
1 teaspoon salt
1 egg, beaten
1 cup milk
2 tablespoons vegetable oil

These simple ingredients come together to create fluffy, delightful
pancakes that can be easily adapted with mix-ins like blueberries,
chocolate chips, or bananas.

Prep Time, Cook Time, Total Time, Yield
When planning to make these “Easy Pancakes,” it’s helpful to know the
time investment and yield:

Prep Time: 10 minutes
Cook Time: 10 minutes
Total Time: 20 minutes
Yield: Serves 4

You’ll be able to enjoy a quick and satisfying breakfast in just 20
minutes from start to finish, feeding you and a small group or leaving
you with leftovers.

Detailed Directions and Instructions
Making these “Easy Pancakes” is straightforward if you follow these
steps precisely. Let’s break down the process:

In a large bowl, mix the flour, sugar, baking powder, and salt.1.
In a separate bowl, combine the egg, milk, and vegetable oil. Beat2.



Perfect Pancakes | 3

www.savorydisovery.com

until well blended.
Pour the wet ingredients into the dry ingredients, stirring just until3.
combined. It’s okay if the batter is a little lumpy; over-mixing can
lead to tough pancakes.
Heat a lightly oiled griddle or frying pan over medium-high heat.4.
You can test if it’s ready by sprinkling a few drops of water on it; if
they sizzle, the pan is hot enough.
Pour or scoop the batter onto the griddle, using approximately 1/45.
cup for each pancake. You can make them larger or smaller
depending on your preference.
When bubbles start to form on the surface of the pancake and the6.
edges look cooked, flip it over with a spatula. This usually takes
about 2-3 minutes.
Cook the other side until golden brown, another 2-3 minutes.7.
Remove from heat and keep warm on a plate. Repeat with the
remaining batter.

See also  Peanut Butter Chocolate Chia Jam Bites

Notes
Here are a few additional tips and tricks to ensure your pancakes turn
out perfectly:

Do not over-mix the batter. A few lumps are okay.
If the batter is too thick, add a bit more milk, one tablespoon at a
time, until you achieve the desired consistency.
For added flavor, consider incorporating vanilla extract, cinnamon,
or nutmeg into the batter.
To keep pancakes warm while you cook the rest of the batch, place
them on a baking sheet in a 200°F oven.
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Cook Techniques
Mastering the art of pancake cooking involves a few additional
techniques:

Griddle or Pan Temperature: Too hot, and your pancakes will burn
on the outside while remaining raw inside; too cool, and they’ll dry
out before they’re done. Moderate heat is key.
Flipping: Flip pancakes only once. Multiple flips deflate them and
make them tough.
Consistent Sizes: Using a measuring cup or ladle to pour the batter
ensures uniformly sized pancakes that cook evenly.

FAQ
Can I make the batter ahead of time?

Yes, you can prepare the batter the night before and store it in the
fridge. Give it a quick stir before using as some settling may occur.

Can I freeze the pancakes?

Absolutely! Allow the


