Oatmeal Pancakes 
Ingredients:
185 mL 
whole wheat flour







125 mL 
oatmeal



1

egg

10 mL 
baking powder


250 mL 
milk

1 mL 

salt




30 mL 
oil

10 mL 
sugar




60 mL
__________

2 mL

spice




(pumpkin, apples sauce, banana


Procedure:

HAHGT. 

1) Combine milk and oatmeal in a small bowl, let sit for 5 minutes. 

2) Combine flour, baking powder salt and sugar in a medium bowl.

3) Add egg, oil and"special" ingredient to the oatmeal/ milk combination. Stir well. 
4) Add liquid to dry and mix well. 
5) Turn large frying pan on to medium. Let heat for 30 seconds.

6) Pour 60 mL of batter into the frying pan to form each pancake. Each fry pan should hold 3 pancakes.

7) Once bubbles pop and edges are dry use a non-metal flipper to flip. Only flip once. Do not squish. 
8) Once bottom is golden brown, remove to a plate.

Apple Topping:

1 apple, peeled, cored and sliced

2 mL cinnamon

125 mL water

15 mL cornstarch

15 mL sugar

1) Combine sugar and cornstarch in a small pot.

2) Add remaining infredients.

3) Turn heat on to 5 and heat until apples are tender, stirring constantly.

4) Serve over pancakes.

