ONCE UPON A

Banana Pancakes
By Jennifer Segal, adapted from Williams-Sonoma The Kid's Cookbook, by
Abigail bhnson Dodge

Servings: Makes twelve 4-inch pancakes
Tota Time: 20 Minutes

Ingredient [

For Pancakes

1-1/2 cupsall purposeflour, spooned into measuring cup and leveled off A
2 tablespoons sugar

2-1/2 teaspoons baking powder

1/2 teaspoon salt

1 small, over-ripe banana, peded (the browner, the better)

1 cup plus 2 tablespoons low fat milk

2largeeggs

1/2 teaspoon vanilla extract

3 tablespoons unsalted butter, melted

| add the following spices:

For Cooki .
V—;:; .n? 1 tsp cinnamon
eol
Unsalted butter 1/2 tsp n!"ltmeg
ror Srving 1/2 tsp ginger
oo | use brown sugar instead of white sugar
Confectioners sugar (optional)

Instructions

In amedium bowl, whisk together the flour, sugar, baking powder and salt.

In asmall bowl, mash the bananawith afork until amost smooth. Whisk in the eggs, then add the milk and vanillaand whisk until
well blended. Pour the banana mixture and the melted butter into the flour mixture. Fold the batter gently with arubber spatulauntil
just blended; do not over-mix. The batter will be thick and lumpy.

Set agriddie or non-stick pan over medium heat until hot. Put apad of butter and one tablespoon vegetable oil onto the griddle, and
swirl it around. Drop the batter by 1/4-cupfuls onto the griddle, spacing the pancakes about 2 inches gpart. Cook until afew holes
form on top of each pancake and the underside is golden brown, about 2 minutes. Flip the pancakes and cook until the bottom is
golden brown and thetop is puffed, 1to 2 minutes more. Using the spatula, transfer the pancakesto aserving plate.



