_


Recipe: Pancakes with Berry Sauce

    
      Name: _______________________

Servings: __4___ 
people      

PANCAKE INGREDIENTS: 


375mL     
 ____________ Flour

15mL    
 Baking Powder

______mL    
 Sugar

    2          ____________
350mL     Milk

25mL       Oil 
________ mL margarine for pan

Instructions:

1. Sift then _______________ flour.

2. Sift together the _________________ into a large bowl and make a ________ in the center.

3. Beat the ____________________________ together in a medium bowl
4. Add the liquid mixture ____________ to the dry then stir with a ____ until moist and lumpy.

5. Melt 5mL of margarine in a frying pan placed on ___________________________
6.  Pour a little batter into the pan to form small pancakes
7. Cook for 1 – 2 minutes or until _____________ and a ______________________ on the top.  Flip it over and cook the other side for another 1 – 2 minutes. DO NOT CRUSH!
8. Turn stove top burner _____________________________ and wait for pan to cool slightly.

9. Melt the remaining 5mL of margarine in the pan and cook the remaining pancakes

10. Pile the pancakes on a plate and keep warm by _____________________ until ready to eat.

BERRY SAUCE INGREDIENTS:
500mL _______________________
60mL white sugar

80mL water

2.5mL vanilla

_____mL cornstarch + _____mL cold water

Instructions:
1. Put mixed berries, sugar and 80mL of water into a ______________________. 

2. Heat mixture over __________________ heat until it boils. 

3. Reduce heat to _________________________
4. Dissolve __________________________ in 30mL of cold water 

5. Pour the cornstarch liquid into the pan, ___________________________________
6. Cook the berry mixture over _________________ until it becomes ________ and syrupy. 

7. Remove from heat and stir in the ___________________________


Dishwasher: ________________________

     Pancake                        Berry Sauce





Housekeeper(s): ______________________


Dish dryer: __________________________


Special Duties:________________________
Person A: ____________________________
 Person B: ______________________________

Person C: ____________________________
 Person D: ______________________________

Questions:

1. We are using the ___________ method. 
2. Pancakes are ready to flip when you see a skin form and _____________________________________________________
3. We are going to turn the heat down on the stove after cooking the first batch because the stove burner will __________________ ________________________ and cause the pancakes to burn.

Other:

Use two frying pans to cook pancakes faster
After the Lab Reflection
	How did you make sure that everyone in the group was involved in making this recipe?
	

	How can you make sure that everyone has equal opportunity to  participate in making the next recipe?


	


