Pancakes
  Ingredients:
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1C pancake mix


1 egg, beaten


¾ C milk


1 TBSP applesauce


½ tsp cinnamon



































Directions:


In a large measuring cup, beat the egg with a wire wisk.


 Measure the milk and the applesauce and add to the egg mixture.


In a bowl, measure the mix and the cinnamon. Stir. Add to the milk and egg mixture. Stir using a wire whisk until all of the mixture is wet. Do not overmix! Keep the lumps!


For your group, get the syrup, and set the table. Using a paper towel, wipe out the electric skillet and spray lightly with the oil. When all of the ingredients are mixed, turn the skillet on to 350°. When a few drops of water “dance” on the surface, the skillet is ready to use.


3. and 4.  


Pour the batter onto the skillet. Make 4 small    pancakes for each person in your group. When bubbles pop on the surface of the pancakes, turn them over. DO NOT PRESS DOWN ON THE PANCAKES OR THEY WILL BECOME TOUGH!
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