
 

 

 

 

 

Blueberry Pancakes 

 

4 cups plain flour 

2tsp baking powder 

4 tbsp caster sugar 

pinch salt 

50 g butter melted 

2 eggs separated and whites whisked soft peak 

1 punnet blueberries 

2 cups of milk 

 

Sift the flour, salt baking powder, and sugar together, 

Whisk the butter into the egg yolks, then the milk into that. 

Pour the wet mix into the dry and make smooth batter, add the blue berries and fold in the 

whites. 

Cook in a little butter until golden brown and serve with good quality maple syrup and a 

little more butter. 

 

 


