IHOP( PANCAKES

Yield:    8-10 Pancakes

This recipe tastes like the pancakes that you can buy from IHOP™.  Be sure to use buttermilk for a very pourable batter.  Let the batter sit for 5-10 minutes before cooking, to help ensure even fluffier pancakes.

	2/3 c.
	150 mL
	All purpose flour

	2/3 c.
	150 mL
	Whole wheat flour

	¼ c. 
	50 mL
	Sugar

	Pinch
	f.g.
	Salt

	1¼ tsp.
	6 mL
	Baking powder

	1 tsp.
	5 mL
	Baking soda

	1
	1
	Egg

	1 ¼ c.
	300 mL
	Buttermilk

	¼ c.
	50 mL
	Vegetable oil


1. Preheat oven to 1500F (650C).

2. In a large bowl, combine flours, sugar, salt, baking powder, and baking soda.

3. Add remaining ingredients and mix with a blender or mixer until smooth.

4. Let batter sit for 5-10 minutes.  While batter is resting, heat a large non-stick frying pan or electric skillet to medium-high/3000F/1500C.

5. Spray with non-stick spray or lightly brush oil over heated pan.

6. Using a ladle or 125 mL measure, pour batter on to pan (about 2-3 pancakes will fit on the pan at one time).  

7. Cook until bubbles appear in top of pancakes and edges appear dry.  Carefully flip pancakes and cook on other side until golden brown.

8. Keep pancakes warm in oven (use a baking sheet and keep pancakes in one layer).  Cook remaining pancakes.  

9. Serve warm with butter and syrup

SOURCE: topsecretrecipes.com

BLUEBERRY SYRUP

YIELD:  175 mL (¾ c.) 

	1 c.
	250 mL
	Blueberries (fresh or frozen)

	¼ c.
	50 mL
	Sugar

	Pinch
	f.g.
	Nutmeg


1. Place all ingredients in a small pot, and bring mixture to a boil.

2. Reduce heat to medium, and cook, stirring occasionally, for 3-4 minutes.

