Pancakes From Scratch

Ingredients:

1 ¼ Cups All-Purpose Flour

2 Tbsp Granulated Sugar

2 Tsp Baking Powder

1 Beaten Egg

1 Cup Milk

1 Tbsp Vegetable Oil

Directions:

Stir together Flour, Granulated Sugar, Baking Powder, and ½ Tsp Salt.  Combine Egg, Milk, and Oil; add all at once to Flour, stirring with a whisk until creamy.  Pour ¼ cup batter onto a hot, lightly buttered pan for each standard-size pancake.  Cook until golden brown, turning to cook other side when pancakes have a bubbly surface and slightly dry edges.  Makes about eight 4-inch pancakes.
