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When you're ready o cook the pancakes, add the 2 tablespoons of

melted butter o the batter 'f}n(_i guritin, T hn‘:l.l ”“t:]“ 3?‘;'-‘;;?5?9‘3“
ofbutterin the pan the swirl it all round toget t .'t'“‘ .'3' gt t 5tk
thoroughly lubricated. Now tip the excess bmfu"l 0T a saucer
[!'Fﬂtfﬁlhér that the pan needs (0 be coated with huttr:g hut the
pancakes should not he cooked in fat). Next get tht_ pan _1*@]]}? hot,
then turn the heat down to mediwm. and to start with do a test
pancake to determine whether ornot y« u'te using the correct
amount of batter. I find 2 tablespoons about right.

As soon as the batter hits the hiot pan, tip it around from side toside
w0 get the base evenly coated with batter. 1t should take only hall a
minute 0rso to cook: vou can hift the edge with a palettﬁfkﬂi fe toseeil
ir'stinged gold as it should be. If the pancake is thin enough there is
no need to turn it over—it will be cooked through (and when it’s
I‘ﬂf led up with sugar and lemon or a stuffing, the palﬁ!&ﬂilﬂ“md
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Sprin]i_lr,':éaﬁh Pancake
:ug‘ar, Fﬁidln half, then
Prinkled wih 5 little m

: 1
‘Tltiﬁﬁﬂjﬁ;ﬂqueezcﬂ lemon juice and caster 4
" haltagain to form triangles. Serve
Ore juice and extra sectidas m




