Name:_____________________________________


hour _______
Buttermilk Pancakes

﻿

[image: image1.wmf]3/4 cup milk
2 tablespoons white vinegar (see note)
1 cup all-purpose flour
2 tablespoons white sugar 
1 teaspoon baking powder
½ teaspoon baking soda
½ teaspoon salt
1 egg
2 tablespoons melted butter
1 teaspoon vanilla

Combine the milk and vinegar in a small bowl for 5 minutes to "sour". Set aside.

Combine the dry ingredients in a bowl. In a smaller bowl, whisk the soured milk, egg, vanilla and melted butter together. Pour into the dry ingredients and whisk until most of the lumps are gone, but don't over beat.

NOTE: The batter will be thick, don't add any more liquid. Let the batter sit, undisturbed for about 5 minutes. After 5 minutes, you will see bubbles in the batter, DON'T STIR. Gently dip out a ¼ cup of batter and place it on a buttered grill or frying pan. Cook until bubbles appear on the surface of the pancake and then flip with a spatula and brown the other side.
Orange Julius
6 oz orange juice concentrate

1 c water

1 c milk

1/3 c sugar

1 tsp vanilla

9-10 ice cubes

Combine all ingredients in the blender except ice cubes.  Blend until smooth.  Add ice cubes- 
3 at a time and blend until slushy.  Serve immediately.

Name _____________________________________


Hour ____      Date ______________
Pancake Lab Evaluation

1. Planning:  How do you feel you did planning your lab yesterday?   
2. Preparation: List 3 tools that were used to measure.  How were they used?
3. Sanitation and Safety: What safety and sanitation procedures did your group follow? List 3

4. Describe the strengths and weaknesses of your lab group:

Strengths




Weaknesses
