Quick Bread Recipes
Pancakes

1 c. all-purpose flour

1 T. sugar

2 t. baking powder

¼ t. salt

1 beaten egg

1 c. milk

2 T. cooking oil

1. In a medium mixing bowl stir together the flour, sugar, baking powder and salt. Make a well in the center of the dry mixture; set aside.

2. In another bowl combine the egg, milk and cooking oil. Add egg mixture all at once to the dry mixture. Stir just till moistened (batter should be lumpy). 

3. For standard size pancakes, pour about ¼ cup batter onto a hot, lightly greased griddle.

4. Cook over medium heat for about two minuets on each side or till pancakes are golden brown, turning to the second side when the pancakes have bubbly surfaces and edges are slightly dry.

5. Serve warm.

Waffles
1 ¾ c. all-purpose flour

1 ¾ c. milk

1 T. baking powder


½ c. cooking oil

¼ t. salt



2 egg whites

2 egg yolks

1. In a medium mixing bowl stir together the flour, baking powder and salt. Make a well in the center of the dry mixture; set aside.

2. In another medium mixing bowl beat egg yolks slightly. Stir in milk and oil. Add egg yolk mixture all at once to the dry mixture. Stir just until moistened (batter should be lumpy). 

3. In a small mixing bowl beat egg whites until stiff peaks form (tips stand up strait). Gently fold beaten egg whites into flour and egg yolk mixture, leaving a few fluffs of egg white. Do not overmix.

4. Pour 1 to 1 ¼ cups of batter onto the grids of a preheated, lightly greased waffle iron. Close lid quickly; do not open until the light turns green. When done, use a fork to lift the waffle off the grid. Repeat with the remaining batter.

5. Serve warm.

