Banana Chocolate Chip Pancakes

Servings: 6

Ingredients

1 cup all-purpose flour 

1 tablespoon white sugar 

2 teaspoons baking powder 

1/4 teaspoon salt 

1 egg, beaten 

1 cup milk 

2 tablespoons vegetable oil 

1 teaspoon vanilla

1 ripe bananas, mashed 
1. Preheat griddle to 350

2. Combine flour, white sugar, baking powder and salt 

3. In a separate bowl, mix together egg, milk, vegetable oil, vanilla and bananas. 
4. Stir flour mixture into banana mixture; batter will be slightly lumpy. 
5. Pour ¼ cup of batter onto the griddle. 

6. Cook until pancakes are golden brown on both sides; serve hot.

	Step 1 & Measure flour

Mix the dry ingredients together
	
	Wash dishes

	Measure sugar, baking powder and salt
	
	Dry dishes & kitchen set up for the next class

	Crack egg, add milk and vegetable oil
	
	Get plates, laundry

	Add vanilla and mash banana & step 4

Turn off and unplug griddle
	
	Sanitize tables, counters and sink


Everyone should take turns with steps 5 – 6.


Read through the recipe and list at least 8 different pieces of equipment needed for the pancakes

(10 points)
1.

2.

3.

4.

5.

6.

7.

8.




Kitchen __________ Period ________








