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Create a Family Tradition: Pancakes for My Valentine
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Creating family food and holiday traditions gives everyone in a family something to look forward to and happy memories to look back on. Whether it is making sugar cookies at Christmas, latkes at Hanukkah or pumpkin pie at Thanksgiving, cooking and baking together creates strong memories that last a lifetime. Cooking for someone you love is as rewarding as it is delicious.

This year for Valentine's Day make pancakes together as a family. If you want to get presents, consider buying red or pink spatulas, heart shaped plastic pancake flippers, aprons or pancake forms. Unlike so many Valentine's trinkets available in stores, these gifts will be used again and again. 

The delicious recipe below, from the I Can Cook! recipe card set by Katharine Ibbs, is sure to inspire and delight.

Blueberry Pancakes
Making batter is a useful skill, and the small size makes these pancakes perfect for the first-time flippers! Here's a handy tip: if you leave the batter to stand for half an hour before adding the fruit and cooking it, it has a lighter texture.

 

Ingredients for 8 pancakes

1 ¼ cups flour

1 tsp baking powder

2-3 pinches of salt

2/3 cup milk

1 egg

¼ cup sugar

1 cup fresh berries

2 tablespoons unsalted butter

optional: maple syrup

 

1. Sift the flour, baking powder, and salt into a mixing bowl. Stir in the sugar with a wooden spoon and set the bowl aside. 

2. Crack the egg into a bowl, add it to the milk, and whisk them together. Do this in a measuring cup so the mixture can be poured easily in step 3. 

3. Pour the milk and egg mixture into the flour and beat with a wooden spoon. Gently fold in the blueberries, being careful not to crush tem. 

4. Over medium heat, melt a quarter of the butter in a large frying pan. When the butter begins to bubble, you are ready to start cooking! 

5. Ladle two spoonfuls of batter into the frying pan. Fry the pancakes for 2 minutes or until bubbles appear on top and the undersides turn golden. 

6. Use a spatula to flip the cakes and cook the other side for 2 minutes or until cakes are cooked through. Repeat with the rest of the batter.

 

*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*
Share tips and fun ideas for families at Parenting.gather.com.To join click here.


