
how to make simple pancakes
Making simple pancakes is a delightful culinary experience that brings comfort and joy to
breakfast tables around the world. Whether you're an experienced cook or a novice in the kitchen,
mastering the art of pancake-making is a skill that can be easily learned. This article will guide you
through the essential ingredients, equipment, and step-by-step instructions to create delicious
pancakes from scratch.

Ingredients for Simple Pancakes

Before you begin, gather the following ingredients. The beauty of pancakes lies in their simplicity,
and you probably already have most of these items in your kitchen.

1 cup all-purpose flour

2 tablespoons sugar

2 teaspoons baking powder

1/2 teaspoon salt

1 cup milk (or milk alternative)

1 large egg

2 tablespoons melted butter (plus extra for cooking)

These ingredients will yield approximately 4 to 6 pancakes, depending on the size you prefer. You
can easily scale the recipe up or down based on your needs.

Essential Equipment

Having the right tools can make the pancake-making process smoother and more enjoyable. Here’s
what you’ll need:

A mixing bowl

A whisk or fork

A measuring cup and spoons



A non-stick skillet or griddle

A spatula

A ladle or cup for pouring batter

Step-by-Step Instructions to Make Simple Pancakes

Now that you have your ingredients and equipment ready, let’s walk through the steps to make
simple pancakes.

Step 1: Mix the Dry Ingredients

1. In a mixing bowl, combine the flour, sugar, baking powder, and salt.
2. Whisk these dry ingredients together until they are well blended. This step is crucial as it ensures
even distribution of the leavening agent (baking powder) and prevents clumping.

Step 2: Prepare the Wet Ingredients

1. In a separate bowl, beat the egg lightly.
2. Add the milk and melted butter to the egg, then whisk everything together. Ensure the melted
butter has cooled slightly before adding it to prevent cooking the egg.

Step 3: Combine Dry and Wet Ingredients

1. Pour the wet mixture into the bowl with the dry ingredients.
2. Stir gently until just combined. Be careful not to over-mix; a few lumps are perfectly fine. Over-
mixing can lead to tough pancakes.

Step 4: Preheat the Skillet or Griddle

1. Place your non-stick skillet or griddle over medium heat. Allow it to preheat for a few minutes.
2. To test if it’s ready, sprinkle a few drops of water on the surface. If they dance and evaporate
quickly, the skillet is hot enough.

Step 5: Cook the Pancakes

1. Add a small amount of butter to the skillet, allowing it to melt and coat the surface.



2. Using a ladle or cup, pour about 1/4 cup of batter onto the skillet for each pancake.
3. Cook for about 2-3 minutes, or until bubbles form on the surface and the edges look set.
4. Carefully flip the pancake using a spatula and cook for another 1-2 minutes on the other side,
until golden brown.

Step 6: Keep Warm and Serve

1. If you're making multiple pancakes, keep the finished ones warm by placing them on a plate in a
low oven (around 200°F or 93°C).
2. Serve pancakes with your favorite toppings, such as maple syrup, fresh fruits, whipped cream, or
nuts.

Tips for Perfect Pancakes

To enhance your pancake-making experience, consider the following tips:

Use fresh ingredients: Ensure your baking powder is fresh for optimal rising.

Don’t rush: Allow the batter to rest for a few minutes before cooking. This helps to hydrate
the flour, resulting in fluffier pancakes.

Experiment with flavors: Add vanilla extract, cinnamon, or even chocolate chips to the
batter for a personalized touch.

Check your heat: If pancakes are browning too quickly, reduce the heat. Conversely, if
they’re taking too long, increase the heat slightly.

Use a non-stick spray: If you don’t have butter or prefer a lighter option, consider using a
non-stick cooking spray.

Common Pancake Variations

Once you have mastered the basic pancake recipe, you can experiment with different variations.
Here are some ideas:

1. Whole Wheat Pancakes

Substitute half or all of the all-purpose flour with whole wheat flour for a healthier option. Whole
wheat pancakes have a nuttier flavor and added fiber.



2. Banana Pancakes

Mash one ripe banana and mix it into the wet ingredients. This adds natural sweetness and moisture
to the pancakes.

3. Blueberry Pancakes

Add fresh or frozen blueberries to the pancake batter just before cooking. The berries will burst
during cooking, adding bursts of flavor.

4. Chocolate Chip Pancakes

Stir in chocolate chips for a decadent treat that’s perfect for special occasions or weekend brunches.

Storing and Reheating Leftover Pancakes

If you have leftover pancakes, you can store them for later use. Here’s how:

1. Refrigerate: Place cooled pancakes in an airtight container and refrigerate for up to 3 days.
2. Freeze: For longer storage, layer pancakes with parchment paper and place them in a freezer-safe
bag. They can be frozen for up to 2 months.
3. Reheat: To reheat, place pancakes in a toaster, microwave, or skillet until warmed through.

Conclusion

Making simple pancakes is an enjoyable and rewarding process that brings people together. With
just a few basic ingredients and some simple steps, you can create fluffy, delicious pancakes that are
perfect for any occasion. Whether you enjoy them plain or with a variety of toppings, pancakes are a
timeless breakfast favorite. So, gather your ingredients, follow the steps, and indulge in the joy of
homemade pancakes!

Frequently Asked Questions

What are the basic ingredients needed to make simple
pancakes?
The basic ingredients for simple pancakes are flour, baking powder, sugar, salt, milk, eggs, and
butter.



How do you make pancake batter from scratch?
To make pancake batter, combine 1 cup of flour, 2 tablespoons of sugar, 2 teaspoons of baking
powder, and a pinch of salt in a bowl. In another bowl, whisk together 1 cup of milk, 1 egg, and 2
tablespoons of melted butter. Pour the wet ingredients into the dry ingredients and stir until just
combined.

What is the best way to cook pancakes on a skillet?
Preheat a non-stick skillet or griddle over medium heat and add a small amount of butter or oil. Pour
about 1/4 cup of batter onto the skillet for each pancake. Cook until bubbles form on the surface,
then flip and cook until golden brown on the other side.

How can you tell when pancakes are done cooking?
Pancakes are done when they are golden brown on both sides and spring back when lightly pressed
in the center. You can also check if they are cooked through by inserting a toothpick; it should come
out clean.

Can you make pancakes without eggs?
Yes, you can make pancakes without eggs. Substitute each egg with 1/4 cup of unsweetened
applesauce, mashed banana, or a mixture of 1 tablespoon of ground flaxseed with 2.5 tablespoons of
water.

What toppings can you use for simple pancakes?
Popular toppings for pancakes include maple syrup, fresh fruit, whipped cream, chocolate chips,
nuts, yogurt, and a sprinkle of powdered sugar.

How do you store leftover pancakes?
To store leftover pancakes, let them cool completely, then stack them with parchment paper in
between each pancake. Place them in an airtight container and refrigerate for up to 3 days or freeze
for up to 2 months.

Can you make pancake batter ahead of time?
Yes, you can make pancake batter ahead of time. Store it in the refrigerator for up to 24 hours. Just
give it a gentle stir before using, as it may thicken while sitting.
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