BED AND BREAKFAST

PANCAKES

Y
You don't need to spend the night at a fancy B&B to have

amazing pancakes... now you can open one of your own. @ 16 servs

* 2 cups (283g) AP Flour

* 2 tBsp (25g) Sugar

* %2 tsp (3g) Salt

* 2 tsp (8g) Baking Powder

* %2 tsp (3g) Baking Soda

* 2 cups (473 mL) Buttermilk

*1Large Egg

* 3 tBsp (43g) Butter, melted
and cooled

* Neutral Oil, for the griddle

* 1 cup (148g) Fresh Blueberries
or Chocolate Chips

* Frozen blueberries can be
used. Thaw and rinse them
then spread them on paper
towels to dry before using

Scan this

code to
watch the
video!

INGREDIENTS: INSTRUCTIONS:

1. Preheat zour riddle to 180-200°F (82-93°C) and your
oven to 200°F (93°C)

2. Combine your dry ingredients in a bowl.

3. Whisk the Egg in a bowl to combine the yolk with the
whites. Then add the Buttermilk and combine.

4. Combine the wet and dry ingredients and Igently fold
together a few times, then add in your melted butter and
continue to fold until there are no more dry spots. Do
not over mix! It will destroy the “lift” you are looking for
in your batter. Batter can be stored overnight.

5. Start with a small test pancake to confirm that your
griddle or frying pan is at the right temperature. A frying
pan should be set over medium heat for 3-4 minutes
ahead of time in order to preheat the pan.

6. Splash a little Neutral Oil onto your griddle or your pan
and spread it around. Wait about 20 seconds then pour
% cup (60mL) of pancake batter onto the surface.

7.1f you are using Mix-Ins, now is the time to add them. A
conservative place to start is about 1 tBsp or 9g of
blueberries per pancake, but you can add as many as you
want. Gently place them into the top of the batter ang
using a spatula push them slightly down into the
pancake.

8. Cook for about 2 minutes, you are looking for the
outside edges to form bubbles.

9. Flip the pancake. It should be golden brown and a little
bit crispy around the edge.

10. Continue to cook for another 1% - 2 minutes on the
second side. If you poke the top near the edge and
batter swells out of the side, keep going, you aren’t done
%et. When you poke the top near the center it should

ounce back a little bit. There is a fine line between
undercooked and just right, and it takes some practice.
If you think your practice pancake looks good, rip it in
half and look at the interior to get your timing right.

11. If you are cooking to serve later, place the pancakes on a
wire rack over a sheet tray and hold them in the oven.
Don't let them overlap or stack them, they will get
mushy.

12. Repeat with the remaining batter, brushing the skillet
with more oil as needed.

EXCLUSIVE MEMBER RECIPE DROP #73




INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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