Personalized Pancakes

	Ingredients:
	Materials:

	1 large egg.

1 cup of milk.

1 cup of flour.

½ cup blueberries. strawberries,  banana, raisins, and dried cranberries

2 tablespoon of vegetable oil.

1 tablespoon of sugar.

1 tablespoon of baking powder.

2 teaspoon of vanilla.

½ Pinch of salt.

Sugar free or natural syrup.


	Bowl

Cutting board

Whisk

Measuring cups

Measuring spoons

Small plate

Plastic fork

Flipping spatula

Griddle 

Spreading spatula

Large spoon

Plastic knives




Procedure:

1.  Heat up a griddle to 350 degrees.

2.  Measure and Add the egg, milk, flour, vegetable oil, sugar, baking powder, vanilla and salt. Whisk until smooth.

3.  Take turns in your group and whisk the large eggs until they are all mixed together.

4.  Pour one spoonful of the batter into the hot griddle.

5.  Add chosen ingredients of chosen ingredients to personalize your pancakes.

6.  Cook the pancake until puffed and dry around edges.

7.  Flip and cook until it turns golden brown.

8.  Remove from heat and Serve.

How to make Personalized Pancakes
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