Pancakes
Ingredients:

1.5 cups all purpose flour

2 teaspoons baking powder

1 teaspoon salt

3 tablespoons sugar

1 cup milk

2 eggs, lightly beaten

4 tablespoons unsalted butter

¾ teaspoon vanilla extract

Put the flour, baking powder, salt and sugar in a bowl.  Mix the milk, eggs, melted butter and vanilla extract in a large pitcher.  Mix them together, and then add the flour mixture to make a batter.

You know what to do from here.  If you’re really a serious pancake maker, you should pick up a griddle, as that is the fastest way to cook several pancakes at once.  

The vanilla extract isn’t found in most pancake recipes, but it is something that I think adds a little bit of flavor to pancakes.

This recipe should make enough for two serious pancake eaters.  Enjoy.

