Foods & Nutrition
Cooking Lab - PANCAKES

Ingredients:
1 ½ cups all-purpose flour
2 ½ teaspoons baking powder
½ teaspoon salt
2 Tablespoons sugar
1 teaspoon vanilla
1 ½ cups milk
1 egg
3 Tablespoons butter, melted
½ cup chocolate chips** this is optional

Directions:
1.  In a large bowl, mix together the flour, baking powder, salt and sugar.
2. Make a well (a hole) in the center and pour in the vanilla, milk, egg and melted butter; mix until smooth.  If mixture is too thick, add more milk a tablespoon at a time until desired consistency.
3. Mix in the chocolate chips (if you are using any).  If you want some pancakes plain and some with chips, just add the chips to each individual pancake after you scoop the batter onto the griddle.
4. Let the batter sit for a few minutes
5. Heat a lightly oiled griddle or skillet over medium-high heat.  
6. Use a ladle to scoop the batter onto the griddle.  Brown on both sides.
7. Serve with regular or light syrup, if desired.

