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- Pancake by Dr. Oetker 400 gram

~ IWUIANGOSANGL. 400  nSu - Fresh Eggs 10-12 pes
- an 10-12  3U - Sugar 80 gram
- hma. 80 nsu — Milk 150 ml
- 50 U3 - Butter 100 gram Dr.Oetker
- 1ug 100 nSu ,
~ woy ' SoUs - Baking powder 11sp
- ASUoOWMSMS 1/4  Boud - Cream of tartar 1/4 tsp
- widalzsu 1 btl (* mwdiaIms) - Maple syrup 1btl (*as need served with)
- malods - leing sugar
- Tuass:Hu .

o - Mint leaves

JSN 1 (Method)

N N N Step 1: Mix the egg yolk and sugar until frothy, then mix in the milk. Sift in the flour and baking powder, making a
1. waulkinaama:ihmasuduyuosazideainAud ,Mnduinuy wauha:da 1883 smooth batter. Set aside.
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. o e .3 , - o e Step 2: Mdke th i by whipping mixes together with : hites, and f tartar. When th
2. Mansifiaeddouwauiithauiasldaiima, liuoiaasusoumsms au P < Make the meringue by whipping mixes fogether with sugar, egg whites, and cream of tartar. When the egg
whites hold their shape and are stiff and glossy, they're ready.

ns:naliududadudounda:guna
3. a:dountnadouwaulinni+ima iagandathndndouna:aoluiuolsIA Step 3: Incorporate. Fold the egg yolk batter into the whites, being careful not to deflate.

Tinas:aseenitindigudn
Step 4: Cook. Heat up a pan (or a crepe maker) on very, very low heat. Lightly oil the pan then scoop out a ladle

4. dins:nzuu (HSairdaininsy) Taeldlwdouuing nmiugluns:n:iur A1n of Pancake batter, cover and cook for 4-5 minutes.

auanndanwuirnoonudauhna:sauds:=uicu 5 Ui

5. [0auniasduihaolaukea Uauhnazusionsis 1dodiuidudnallbiwanosy Step 5: Remove the lid and add a couple drops of water. Cover and cook. When the bottoms are golden, very

. v - carefully flip, add a couple more drops of water, then cover and cook.
s:Uas=36uindnaalawHganuutauhna:sodn 3-5u1i

6. |UoouU|ﬁn|fJuén0Jua:anﬁouéodomt‘hoon|§s'uluu'nudoad1ma]oz'u Step 6: Once the pancakes are golden and cooked through, gently remove and serve on a plate with icing sugar,
wena:Gndouiuida butter, and maple syrup.



