Oven Baked Pancake
45
ml
margarine




3

eggs




125
ml
flour




1
ml
salt




2
ml
vanilla




125
ml
milk
(40 m.p.)


1. Preheat oven to 450 F.
2. Place margarine into an oven-proof frying pan and melt over low heat.
3. In a bowl, beat eggs well with a whisk.
4. Sift and measure the flour and salt.
5. Add the vanilla and flour mixture to the eggs and beat until smooth.
6. Stir in melted margarine and milk and beat.
7. Pour batter into oven-proof pan and place in oven and bake for 15 minutes.
8. Remove from oven with an oven mitt and leave mitt on handle as a reminder that it's hot!

9. Drizzle with maple syrup and dust with icing sugar.

Maple Syrup

100
ml
water

5
ml
cornstarch

5
ml
margarine

40
ml
brown sugar

1
ml
maple flavouring

1) Combine cold water and cornstarch in a saucepan and stir until cornstarch is dissolved.

2) Add remaining ingredients.

3) Bring mixture to the boil stirring constantly. Stir until thickened and reduce heat to low.
