Southern Griddlecakes

[image: image1.jpg]


     [image: image2.jpg]


 
What southern morning goes by without hot griddlecakes drenched with maple syrup? This recipe makes 8 griddlecakes (4 per serving).

Ingredients:

1½ cups all-purpose flour

1½ teaspoons baking powder

¼ teaspoon salt

3 tablespoons sugar

⅛ teaspoon ground cinnamon

1 egg

1 – 1½ cups milk

4½ teaspoons, melted butter 

Preparation:

Heat a griddle or wide skillet up to medium-high heat.

Triple sift together the flour, baking powder, salt, sugar and cinnamon. You can accomplish this using a triple sifter cup, or by sifting on a big sheet of parchment or wax paper – sift onto the paper, then lift it up by the sides and pour the flour mixture back into the sifter and resift onto the parchment (repeat until it’s sifted three times).

In a large bowl, beat the egg together with the milk and butter.  Pour the flour mixture into the bowl. Mix thoroughly, but it’s okay if there are a few lumps in the batter. The batter should be fairly thin – start with a cup of milk and add more, little by little, until the batter’s thin enough to ladle easily.

Ladle batter onto the hot griddle by the half-ladle (I’ve found that most ladles hold about ⅓ cup). When you see little bubbles form, take a peak underneath to see if it’s brown. If so, flip the griddlecakes and heat for another minute or two, until brown underneath.  
