Buttermilk Pancakes 

Ingredients:


2 eggs

375ml buttermilk


1 ½ cups
25ml melted margarine

2 tbsp






350ml flour



1 1/3 cup 
25ml sugar



2 tbsp




5ml baking soda


1 tsp
fg salt

Method:
Preheat electric skillet to 350
Beat eggs in bowl

Add buttermilk & melted margarine to eggs

In a separate bowl, sift & combine flour, sugar

baking soda, and salt

Add wet ingredients to dry 
Stir gently until combined

Don’t over mix

If using frying pan, turn stovetop to medium

Drop batter onto greased pan in equal size rounds

Cook on med. heat until all bubbles have popped 4-5min
Flip over and cook until both sides are golden brown.

Serve with maple syrup. Enjoy !

