
1 cup flour1 cup flour

1 tbsp sugar1 tbsp sugar

1 tsp baking powder1 tsp baking powder

1/4 tsp salt1/4 tsp salt

1 cup milk1 cup milk

1 egg1 egg

2 tbsp melted butter or oil2 tbsp melted butter or oil

Raspberry jam (for serving)Raspberry jam (for serving)

Optional: fresh raspberries,Optional: fresh raspberries,

powdered sugarpowdered sugar

1 cup flour
1 tbsp sugar
1 tsp baking powder
1/4 tsp salt
1 cup milk
1 egg
2 tbsp melted butter or oil
Raspberry jam (for serving)
Optional: fresh raspberries,
powdered sugar

Raspberry JamRaspberry Jam

PancakesPancakes

Raspberry Jam
Pancakes

11..Combine flour, sugar, baking powder and salt in aCombine flour, sugar, baking powder and salt in a

bowl.bowl.

22..Add milk, egg and melted butter; mix until smooth.Add milk, egg and melted butter; mix until smooth.

33..Heat a greased pan over medium heat.Heat a greased pan over medium heat.

44..Pour 1/4 cup of batter per pancake and cook untilPour 1/4 cup of batter per pancake and cook until

bubbles appear; flip and cook until golden.bubbles appear; flip and cook until golden.

55..Serve with raspberry jam, fresh berries and aServe with raspberry jam, fresh berries and a

dusting of powdered sugar.dusting of powdered sugar.

1.Combine flour, sugar, baking powder and salt in a
bowl.

2.Add milk, egg and melted butter; mix until smooth.
3.Heat a greased pan over medium heat.
4.Pour 1/4 cup of batter per pancake and cook until

bubbles appear; flip and cook until golden.
5.Serve with raspberry jam, fresh berries and a

dusting of powdered sugar.

I n g re d i e n t sIngred ients
  ( m a ke s  6 – 8  p a n c a ke s )(makes  6–8  pancakes )

I n g re d i e n t s
 ( m a ke s  6 – 8  p a n c a ke s )


	Raspberry Jam Pancakes

