EVERY DAY PANCAKES

Recipe 

Quick ! Easy to store (up to 2 days in fridge)
2 c all-purpose flour

2 t backing powder

¼ salt

1 t sugar

2 eggs

1 ½ - 2 c milk

2 t butter, melted (optional) plus butter or neutral oil for cooking

Mix dry ingredients together

Mix eggs into the milk, add butter

Gently stir wet into dry, mixing only enough to moister the flour. Don’t worry about a few humps?. The butter should be pourable (or nearly so). If it is too thick or thin, add milk or flour accordingly.

Cook! First batch usually needs higher heat. Cook on first side until bubbles appear (2-4 minutes). Serve immediately.

Recommandations:
*Use non-stick or cast iron pan

*Heat griddle until few drops of water ski across griddle before evaporating

*Heat your maple syrup

*Add chocolate chips, blueberries or nuts to your pancakes while cooking if you want!
