
6. Why not serve your pancake with sugar and 
lemon? Or chocolate spread and bananas? You 
can even invent your own flavour! Yum yum!

5. Flip it and cook for another couple of minutes.

4. Add the batter until it thinly covers the pan 
and cook for a couple of minutes.

3. Heat a little oil in a frying pan. You may need 
an adult to do this as it can get very hot.

2. Slowly keep adding milk whilst mixing.

You will need: 100g (4oz) plain flour An egg 300ml (1/2 pint) milk Some oil

1. Sift the flour into a bowl and add the egg and 
beat well.

For more fun and games visit www.themouseclub.co.uk
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