Pancakes

Ingredients:

Al purpose flour 1% cups
Baking powder 3% tsp
Salt Y tsp
White sugar 1 TBSP
Milk 1 % cups
Eggs 1

Butter melted 3 TBSP
Method:

Mix all dry ingredients together in a large mixing bowl.

Whisk egg and milk together, add in to dry ingredients , mix well ( do not over mix).

Add melted butter

Let stand for a few minutes.

Heat frying pan or griddle, brush with some butter or oil.

Pour in batter, cook medium heat until sides of pancake begin to form bubbles, flip over to finish it.

You may add blueberries, peach slices,bananas, strawberries into the batter.



YIELD: 6

Quiche Lorraine cosT: & -
Julia Child
INGREDIENT AMOUNT UNIT COST
bacon 6 pcs 120 g
pastry cups(6/sheet) 6 ea
eggs 3 180 g
cream 35% 1.5 cup 375 ml
salt 1/2 tsp 2 g
pepper pinch 1 g
nutmeg pinch 1 g
butter 1-2 TBSP 21 g
total 706 g
portion 116 g
METHOD

bacon cut into pieces 1/4" x 1" long, brown lightly

place pastry in muffin pan, bake 12 minutes to set

place cooked bacon in bottom of pastry shells

beat eggs, cream, seasoning together in a mixing bowl until blended




