
Get flipping this pancake day with 
our perfect pancake recipe! It’s a 
great activity for the kids - we’ll 
leave the toppings up to you!

Here’s what you do
Sift the flour and salt into a mixing bowl using 
the sieve. Make a crater in the middle of the 
flour, break the eggs into it and begin to whisk.

Mix the milk and water together in a jug. Then, 
gradually pour it into the mixing bowl while still 
whisking. When you have added all of it keep 
whisking until the batter mix is smooth like cream. 

Heat a pan and ladle in some of the batter mix. 
Quickly tilt the pan until the mix evenly coats the 
bottom. Leave to cook for 30 seconds, lifting the 
edge with a spatula to see if it’s golden brown. 

Flip your pancake over, then leave to cook 
for another 30 seconds. Now simply slide the 
pancake from the pan onto a plate, and top the 
pancake with whatever tickles your fancy! 
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Melt the butter in a pan, then spoon 2 tbsp of it 
into the batter mix and whisk it in. Pour the rest 
into a bowl and use it to line the pan, make sure 
to smear it round before making each pancake. 
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