Recipe: 
Ingredients: 
Directions

Wet Ingredients 

1. Using a Whisk Beat the eggs in a mixing bowl

2. Put putter and milk in a Skillet and warm over low heat

Set aside and let cool (a few minutes)

3. Stir cooled butter and milk into the eggs

Dry Ingredients 

4. In a large bowl mix flour, sugar, baking powder and salt into a bowl and stir with fork until well mixed

Combine Wet and Dry 

5. pour egg mixture into the flour mixture and stir until the dry ingredients are well moistened. 

Cooking Pancakes 

6. Over medium heat melt 1 tablespoon of butter in a skillet

7. Add 3-5 tablespoons of batter to the skillet

8. When the batter starts to bubble, turn pancakes with a spatula. 

