Pancakes
1 ½ cups flour

2 tsp baking powder

2 tbsp sugar

2 eggs, lightly beaten

1 cup milk

¼ cup butter or margarine, melted

Butter or margarine for greasing pan

1. Sift the flour, baking powder, sugar and a pinch of salt into a bowl and make a well in the center. Mix the eggs, milk and melted butter in a jug and pour into the well all at once, whisking to form a smooth batter. Cover the bowl with plastic wrap and set the batter aside to rest for 20 minutes. 

2. Heat a frying pan and brush lightly with melted butter or oil. Pour in about ¼ cup of the mixture (or more for larger pancakes). Cook over low heat for 1 minute or until the underside is golden and bubbles begin to form.

3. Turn the pancake over with a spatula and cook the other side of the pancake. Transfer to a plate and keep warm while cooking the remaining batter.  
