
PANCAKES
SHAKE    POUR

PANCAKES
SHAKE    POUR

PANCAKES
SHAKE    POUR

PANCAKES
SHAKE    POUR

MIXING  
 DIRECTIONS

Add 1 cup water to jar. 

Fa�en lid securely. 

Shake until completely blended. 

Cook pancakes on oiled griddle.

Makes 6-8 pancakes.
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Dry Mix Recipe
3 cups all-purpose flour
4 1/2 teaspoons ground cinnamon
3 tablespoons white sugar
2 tablespoons baking powder
1 1/4 teaspoons salt
1/3 cup dry powdered milk
1 1/2 teaspoons powdered egg replacer

Combine all ingredient together and mix well.  Place 1 1/4 
cups mix in a pint jar. Place lid on jar. Store in a cool, dry 
place up to six months.  Make sure to check the 
expiration date on the dry ingredients e�ecially the 
baking powder to make sure they all will �ill be in date 
in six months.
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