Fluffy Pancakes
Allrecipes: for 4

[image: http://t3.gstatic.com/images?q=tbn:ANd9GcSARpcyJ2A_Kg8TC0NPZe770546bpo48L2lniwAFC3I3ervUD1xaw0mb4E]Ingredients:

250 mL	flour
30 mL	sugar
5 mL		baking powder
2 mL		baking soda
180 mL	buttermilk
1		egg
30 mL	margarine, melted
		oil for frying pan

Method:
1. In a large bowl, combine flour, sugar, baking powder, and baking soda.

1. In a separate bowl, combine buttermilk, egg and melted margarine.

1. Add wet ingredients to dry ingredients.  Whisk until lumps are gone.  Let sit for 10 minutes.

1. Pre heat the frying pan over medium heat.  Test pan for readiness.  Add oil.  Pour 60 mL batter onto the skillet and cook until bubbles appear on the surface.  Flip with a spatula and cook until browned on the other side.

1. Place cooked pancakes on cookie sheet, one layer thick (no stacking), and keep warm in oven (200 F).

[bookmark: _GoBack]Fruit Salad
[image: http://t2.gstatic.com/images?q=tbn:ANd9GcQ6Qe8qkpYVoQZ4evDLf70XZnDxnIMsvVLgSAE2KqJO6bX_D6r9v_1Zowk]Ingredients:
½ 		cantaloupe, diced
1 		banana
Few 		grapes, sliced in half
Couple of strawberries, sliced
1 		apple

Method:
Wash and pat dry grapes and strawberries.  Prepare and slice all fruit. Combine in a large bowl.  Cover in fridge and store in fridge until ready.
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