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Silly Pancakes
 Makes 12 pancakes, serving size 1 pancake.

Recipe adapted from The Wholesome Dish.

 Ingredients

1cupmilk

1/2cupsourcream

1/4cupgranulatedsugar

2largeeggs

1teaspoonvanillaextract

1-1/2cupsallpurposeflour

2teaspoonsbakingpowder

1teaspoonsalt

Butterforgreasingthepan(about 3 tablespoons)

Maplesyrupforserving

Toppings

Strawberries,bananas,blueberries,apples,slivered

almonds,chocolatechips,pretzelsticks

Nutritional info per serving

Calories: 113

Totalfat: 3g

Cholesterol: 36mg

Sodium: 222mg

TotalCarbs: 17g

Protein: 3g

Potassium: 138mg

NOTE: Nutritioninfodoesnotincludebutter

forcookingortoppings

Directions

1. Prepanyofthedecorativetoppingsthatyouplantousebeforemakingyourpancakes.

OWL: Bananaslices&blueberriesforeyes,tipofstrawberryfornose,slicesofstrawberryforwings,sliveredalmondsforfeathers.

SUN: Chocolatechipsforeyes,blueberriesforsmile,slicedstrawberriesforsunrays.

CRAB: Bananaslices&blueberriesforeyes,applequartersforclaws,applepiecesforface,pretzelsticksforlegs.

2. Preheatovento250degrees.

3. Inalargebowl,addthemilk,sourcream,sugar,eggs,andvanilla.Whiskuntilcombined.It’soktohavesmalllumpsofsourcream.

4. Addtheflour,bakingpowder,andsalt.Stirjustuntilnolargeclumpsofdryflourremain,tryingnottoovermix.Thebattershould
beverylumpy.

5. Meltabout1/2tablespoonofbutterinalargenon-stickskilletovermedium-lowheatuntillightlybubblingandlightbrown.

6. Ladlethebatterintotheskilletmaking3-4pancakes(about1/4cupofbattereach).Cook3-4minutes,untilbubblesformontopof
eachpancakeandthebottomsaregoldenbrown.

7. Flipthepancakes.Cook1-2minutes,untilthebottomsaregoldenbrown.Putinwarmedoventokeepwarmwhilemakingtherest
ofthepancakes.

8. Carefullywipeoutanyexcessbrownedbutterwithpapertowels.Repeatwiththeremainingbutterandpancakebatter.

9. Decoratewithyourpreparedtoppingsandservewarmwithmaplesyrup.


