
Light and Fluffy Yogurt Pancakes

*Puget Power promotional card*

*Makes 10 to 12 pancakes*

Ingredients

-  1 egg

-  1 cup milk

-  2 rounded Tbsp plain or flavored yogurt

-  2 Tbsp melted butter

-  1 cup all-purpose flour

-  1/2 tsp salt

-  1 Tbsp sugar

-  1 Tbsp baking powder

Instructions

1. Combine egg, milk, yogurt, and melted butter in a mixing bowl or blender. Stir until blended.

2. Pour in dry ingredients. Beat with a wire whisk or mix with blender until batter is smooth.

3. Drop by tablespoonfuls onto a hot, lightly greased griddle.

4. Brown on both sides.

5. Leftover batter can be refrigerated in a covered container for several days. For each cup of batter, it

may be necessary to add one or two tablespoons of milk in which 1/2 tsp extra baking powder has been

dissolved, just before cooking pancakes.
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