OLD FASHION PANCAKES

1 cup all-purpose flour (or half wheat)


1 ½ tsp. baking powder


¼ tsp. salt


1 Tbsp. sugar


1 egg


¾ cup milk (more for thinner pancakes)


1 Tbsp. cooking oil

Sift dry ingredients together.  Beat egg and add milk and oil.  Stir into dry ingredients just until mixed.  Over mixing makes tough pancakes, so do not stir after mixed.

Bake on well greased griddle or skillet over low to medium heat.  When bubbles begin to break and edge is slightly dry, they are ready to turn over.  Serves 2 - This is a pre-wedding recipe my mom shared with me.  Optional:  (1) ¾ cup fresh or frozen (thawed) blueberries may be gently stirred into batter, or (2)  top with several slices of banana and toasted chopped pecans
