Pancakes

Ingredients (c. 12 pieces)

125gr white flour

2 eggs

1,5 glass of milk

2 tablespoon sugar

2 teaspoon of raising powder
salt

Preparation

Mix well the flour and the raising powder. Gradually add the milk and the egg yolks. Whip the eggs
whites with couple of pinches of salt until they are stiff. Gently add them to the mixture.

Heat very well a non-sticky pan. Quickly spread some butter with a piece of kitchen parchment. With the
aid of a big tablespoon pour the mixture in the pan (a big spoon for each piece will do!). Let cook for c.
half a minute on one side and then turn the pancakes upside down. Let both the side to get to a nice

gold color before serving.

Serve with maple syrup if available, otherwise butter, jam, honey and fresh fruits will be perfect!
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