
    DIRECTIONS
1.  Separate the eggs and beat the egg yolks until light.

2.  Add the remaining ingredients into the bowl, except egg whites.

3.  In a separate bowl beat the egg whites until they are stiff.

4.  Add the egg whites to the mixture and then fold the mixture into a batter.

5.  Fry the mixture in a non-stick pan with butter.

6.  Serve with maple or chocolate syrup, strawberries and bananas. Yummy!

1 tbsp of olive oil

1 2/3 cups of skim milk

2 cups of flour

4 eggs, seperated

Maple or chocolate syrup

2 bananas

2 tbsp of sugar

50g of butter

1 tbsp of salt1 punnet of strawberries

INGREDIENTS

American
Style Pancakes



AMERICAN STYLE PANCAKES

Name:  . . . . . . . . . . . . . . . . . . . . . . . . . . . .
  Date:  . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fill out these definitions and write an example sentence for each of them.

separate  -  bowl -  mixture -  batter -  serve

Definition

To divide into distinct elements. To separate eggs means to 
divide the egg white and egg yolk into different containers.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A round, deep dish used for food or liquid.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A substance made by mixing other substances together.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A semi-liquid mixture of flour, egg and milk or water, used for 
making pancakes or coating food before frying.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

To present someone with food or drink.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Word

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .


