
	RECIPE FOR  Buttermilk Pancakes
Serves 4   ·   Prep 10 min   ·   Cook 15 min

	INGREDIENTS
•  2 cups all-purpose flour
•  2 tbsp sugar
•  2 tsp baking powder
•  1 tsp baking soda
•  ½ tsp salt
•  2 cups buttermilk
•  2 eggs
•  3 tbsp melted butter
	DIRECTIONS
1.  Whisk the dry ingredients in a large bowl.
2.  Beat buttermilk, eggs, and butter in a second bowl; stir into the dry mix until just combined — lumps are fine.
3.  Heat a greased skillet over medium. Pour ¼ cup per pancake; flip when bubbles form and edges set, about 2 minutes per side.
4.  Serve warm with butter and maple syrup.
From the kitchen of Grandma June — swap the buttermilk for whole milk plus 2 tbsp lemon juice in a pinch.
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