


1. Sift the flour and add the egg and a little milk, whisk to combine. Gradually add 

1/2 the milk and beat thoroughly until the batter is smooth and free from 

lumps. Stir in the rest of the milk. 

2. Pour batter into a jug ,cover and leave to stand for 1/2-1 hour. 

3. Melt a small amount of fat in the frying pan, just enough to coat the base,heat 

until the fat smokes slightly. 

4. Pour around 2-3 tablespoons of the batter into the pan tilting the pan so it 

spreads to an even layer. When the pancake is set and turning light brown and 

crisp at the edges, toss or turn it and cook for another minute. 

5. Serve at once or keep hot in a warm oven until the remainder of the batter is 

cooked. 

6. Serve with desired sweet or savoury toppings/fillings

Recipe one - traditional crepes 

4ozs plain flour 

1 egg 

½ pint milk 

Cooking fat or oil 

Frying pan 

Makes around 10 pancakes in a 7” 

frying pan 

Toppings – of your choice 

1. Sift the flour and add the egg and a little milk, whisk to combine. Gradually 

add 1/2 the milk and beat thoroughly until the batter is smooth and free 

from lumps. Stir in the rest of the milk. 

2. Pour batter into a jug ,cover and leave to stand for 1/2-1 hour. 

3. Melt a small amount of fat in the frying pan,just enough to coat the 

base,heat until the fat smokes slightly. 

4. Add the melted butter to the pancake batter and pour around 2-3 

tablespoons of the batter into the pan tilting the pan so it spreads to an even 

layer. When the pancake is set and turning light brown and crisp at the 

edges, toss or turn it and cook for another minute. 

5. Serve at once or keep hot in a warm oven until the remainder of the batter 

is cooked. 

6. Serve with desired sweet or savoury toppings/fillings

Recipe two - richer crepes

3ozs plain flour 

A pinch of salt 

3 eggs 

½ pint milk 

1oz butter - melted and left to cool

Cooking fat or oil 

Frying pan 

Makes around 8 in an 8” frying pan 

Toppings – of your choice



1. Sift the flour and baking powder together then mix in the sugar, and eggs gradually. 

2. Beat in the milk until you have a thick batter (you may not need all the milk).

3. Heat a well greased griddle or frying pan. Drop spoonfuls onto the hot pan and when bubbles start to 

appear on the top of the pancakes turn the pancakes over and cook for a further 30 secs - 1 min until 

lightly brown. 

4. Place on a cooling rack and cover with a clean cloth until ready to eat.

5. Serve warm with butter, jam, maple syrup, honey, yoghurt, cream, fresh raspberries, etc. the 

choice is endless!

These pancakes freeze well and can be frozen and then popped in the toaster to reheat when you fancy 

one!

Recipe three - Drop Scones (Scotch Pancakes) 

6ozs self-raising flour 

1 level teaspoon baking powder 

1 ½ ozs sugar 

2 medium eggs (1 egg if large egg)

Approx. 7 fluid oz milk 

Oil or butter for greasing the griddle or frying pan 










