Luck of the [rish Pancake Recipe

Start your St. Patrick's Day morning off right with these green,

fluffy pancakes your kiddo is sure to love! Feel free to use the flour
and milk of your choice and add any toppings your kiddo prefers.

Ingredients: Instructions:

*[[/2 cups flour . Start by siﬁinlg your flour, sugar, baking powder, and
: galt into lgour arge mixing bowl. Create a small well in
* | tbep white sugar the middle of your dry ingredients and set it agide.
* 3 [/2 tep baking powder 2.Combine your milk, melted butter, and egq in a small
* /4 tep salt bowl.dOnge smdqoﬂ;, pou‘; ’rI&ed rgix[tgg info ﬂ:re well of
" : our dry ingredients and add 8-10 drops of green
[1/4 cups milk ?ood co orig . Mix to incorporate whilerljeavir?g some
* 3 thsp melted butter lumps and adjust the color ag needed. Keep in mind
elegn when the batfer cooks, the color may brown.
* Green food coloring S.hHea;’r c:ou:;i Iigbtﬂg grf?ﬁe(il] pafnfoverl‘: nhe:iium—lyi h
. eat. You don't want the heat too high to avoid your
' '-U-J':ky (ilha"ms (?pﬂonal)n pancakes browning too quickly. y 2
o i1k "
: pped cream optiona 4. Pour [/ 4 cup of batter onto your heated ﬁan and
Maple syrup (optional) cook for about 2 to 3 minutes, just until the bub-

bles hold chape. Flip and cook the other side. If your
firgt pancake browns too quickly and loses some
color, lower the heat a bit.
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| i 5. Once your pancakes are all cooked, it's time to

Bick out your foppin{gs. For an added St. Patrick's
ay feel, we suggesf topping it with whipped

eream, Lucky Charme, and gour choice of syrup!
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