
 
 
 

 

Pancake 
 

Ingredients: 
 

2 Tbsp. Margarine 
2 eggs 
½ c. flour 
½ c. milk 
Dash of nutmeg 
 
Optional toppings: 
1 tsp. lemon juice 
And/or ¼ c chocolate chips 
And/or sprinkle powder sugar 
 
 
 

Directions: 
 

1. Preheat oven to 425*F. 
 

2. Measure 2 tablespoons margarine.  Place in glass pie pan and melt in oven. 
 

3. Beat 2 eggs in a small bowl. Add milk and combine.  
 

4. Mix flour and a dash of nutmeg together. Add liquid ingredients; Stir 
until well blended.  A whisk works better than a wooden spoon. 

 
5. Pour batter into a glass pie pan.  Bake 15 minutes. 

a. Make sure you watch your pancake and record its progress every 5 
minutes!! 
 

6. Garnish your pancake with any of the desired toppings listed above.  
 

 

 

Group Members: - 
 

 
K#   P#                                    

- Lab Leader 

Read through the directions/ingredients and: 
 

CIRCLE all of the equipment needed 
UNDERLINE all of the cooking techniques 


