
INSTRUCTIONS
Combine flour, baking

powder, sugar, salt, and
cinnamon in a large bowl. 

Make a well in the center
and add milk, melted

butter, egg, and vanilla. 

Mix until smooth.
Heat a lightly buttered pan

on medium-high heat. 
Pour 1/4 cup of batter onto
the pan for each pancake.
Flip when bubbles form.

Cook until browned. 
Repeat with remaining

batter.

P A N C A K E  R E C I P E

INGREDIENTS
1 ½ cups flour

2 ½ teaspoons baking
powder

1 tablespoon white sugar
¼ teaspoon salt
¼ tsp cinnamon

1 ¼ cups milk (almond, cow
etc.)

3 tablespoons butter,
melted

1 egg
1 tsp vanilla extract

Serve with syrup and toppings of
your choice: raspberries, blueberries,
sliced bananas, chocolate chips etc.
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