
 

 
 
 
 
 
 
 
 
 
 

1. Com
min

2. Com
larg
Pou
lum

3. Hea
spra
bub
unti

 

 

3/4 cup
2 tables
1 cup al
2 tables
1 teaspo
1/2 teas
1/2 teas
1 egg 
2 tables
cooking 

mbine mi
nutes to 
mbine flo
ge mixing
ur the flo

mps are g
at a large
ay. Pour

bbles app
il brown

 milk 
spoons w
l-purpos

spoons w
oon baki
spoon ba
spoon sa

spoons b
 spray 

ilk with v
"sour".  

our, suga
g bowl. W

our mixtu
gone.  
e skillet 
 1/4 cup
pear on t
ed on th

Fluff

In

white vin
se flour 
white sug

ng powd
aking sod
alt 

utter, m

Di

vinegar 
 
ar, bakin
Whisk eg
ure into 

over me
pfuls of b
the surfa

he other 

fy Panc

gredien

egar 

gar 
der 
da 

elted 

irectio

in a med

ng powde
gg and b
 the wet 

edium he
batter on
ace. Flip 
 side.  

cakes 

nts 

ns  

dium bow

er, bakin
butter int
 ingredie

eat, and c
nto the s
 with a s

wl and se

ng soda, 
to "sour
ents and 

coat wit
skillet, an
spatula, a

et aside 

 and salt
red" milk
 whisk u

h cookin
nd cook 
and cook

 for 5 

t in a 
k. 
until 

ng 
 until 
k 


