
Ideas for further learning:

How does this help my children’s learning?

How can I use this with my children?
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These pancake recipes are great for you to 
try making with your child on Pancake Day 
or for a special breakfast.

Your child can develop their weighing, 
measuring and counting skills  while making 
some tasty pancakes.

Why not try adapting the recipes to suit 
your own personal tastes with a variety of 
sweet or savoury fillings?



Original Pancakes
Ingredients
100g plain flour

2 large fresh eggs

300ml milk

pinch of salt

vegetable oil 

Equipment
sieve

large mixing bowl

small jug

whisk or fork

mixing spoon

medium frying pan

large spoon or ladle  
spatula

tinfoil 

Method:
1. Sieve the flour into the large mixing bowl.

2. Crack the eggs into a small jug and whisk.

3. Add the milk, salt and eggs to the flour and whisk until  
smooth. (If you have time, set your batter aside for  
about 30 minutes.)

4. Heat up a teaspoon of oil in the pan on a medium heat.

5. Once the pan is hot, spoon some of the batter into the pan.

6. Tilt the pan to spread the batter evenly to form a pancake 
shape. Cook for about a minute until the bottom is golden.

7. Turn the pancake over with a spatula 
(or flip) to cook the other side.

8. Keep the pancakes warm by wrapping in some tinfoil or 
on a plate in a low-heated oven until ready to serve.

9. Repeat steps 4 to 8 until you have used all the batter.

visit twinkl.com

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained 
within this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situ-
ation. It is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You 
are responsible for carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health 
and safety of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking 
the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to 
do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that 
ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional



Flourless Pancakes
Ingredients
50g rolled oats

1 medium banana, mashed

50ml milk 

pinch of salt

coconut oil 

Equipment
large mixing bowl

hand blender or food processor

medium frying pan 

large spoon or ladle 

spatula

tinfoil

Method:
1. Put the banana, milk and oats into a large bowl.

2. Using the hand blender, mix together until smooth.

3. Heat a teaspoon of coconut oil in the pan on a medium heat. 

4. Once the pan is hot, spoon some of the batter into the pan.

5. Tilt the pan to spread the batter evenly and cook until 
it bubbles and is easy to get a spatula underneath.

6. Flip the pancake over using the spatula and continue to cook 
until golden brown. (These pancakes can be a little thicker 
than traditional pancakes and may take longer to cook.)

7. Keep the pancakes warm by wrapping in some tinfoil or 
on a plate in a low-heated oven until ready to serve.

8. Repeat steps 4 to 6 until you have used all the batter.

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained 
within this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situ-
ation. It is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You 
are responsible for carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health 
and safety of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking 
the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to 
do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that 
ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional
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Eggless Pancakes
Ingredients
125g self-raising flour

2 tbsp caster sugar

1 tsp baking powder

pinch of salt 

150ml milk (soya, almond 
or coconut)

1 tsp vanilla extract

sunflower oil 

Equipment
large mixing bowl

whisk

medium frying pan 

large spoon or ladle 

spatula

tinfoil

Method:
1. In a large bowl, mix together the flour, sugar, baking powder  

and salt. 

2. Add the milk and vanilla extract. Use a whisk to mix  
together until smooth. 

3. Heat up a teaspoon of oil in the pan on a medium heat.

4. Once the pan is hot, spoon some of the batter into the pan.

5. Tilt the pan to spread the batter evenly to form a 10cm  
pancake shape.

6. Cook for approximately a minute until the batter bubbles.

7. Flip the pancake over with a spatula and cook for another 
minute.

8. Keep the pancakes warm by wrapping in some tinfoil or 
on a plate in a low-heated oven until ready to serve.

9. Repeat steps 4 to 7 until you have used all the batter.

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained 
within this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situ-
ation. It is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You 
are responsible for carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health 
and safety of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking 
the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to 
do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that 
ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional

visit twinkl.com
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Ingredients
100g self-raising flour

50g caster sugar

pinch of salt

1 medium egg, beaten

150ml milk 

vegetable oil

butter and cinnamon to  
serve 

Equipment
large mixing bowl

fork or whisk

small jug

medium frying pan 

large spoon or ladle 

spatula

Method:
1. In a large bowl, mix together the flour, sugar and salt. 

2. Beat the egg in a small jug with a fork or whisk.

3. Add the egg to the flour mixture. 

4. Mix together, adding enough milk to form a smooth batter.

5. Heat up a teaspoon of oil in the pan on a medium heat.

6. Drop a spoonful of the mixture into the pan and cook until 
the underside is golden brown and the top bubbles a little. 

7. Flip the pancake over with the spatula and continue 
cooking until both sides are golden brown. Tip: you can 
cook two or three pancakes at the same time in your pan.

8. Keep the pancakes warm by wrapping them in some tinfoil 
or on a plate in a low-heated oven until ready to serve.

9. Repeat steps 6 to 8 until you have used all the batter.

10. Once ready to serve, add a teaspoon of butter and a  
sprinkle of cinnamon.

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained 
within this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situ-
ation. It is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You 
are responsible for carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health 
and safety of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking 
the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to 
do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that 
ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional

Scotch Pancakes
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Ingredients
140g plain flour

½ tsp salt

2 tbsp caster sugar

130ml milk

1 large egg, beaten

2 tbsp melted butter

vegetable oil 

Equipment
large mixing bowl

fork or whisk

small jug

medium frying pan

large spoon or ladle

spatula

Method:
1. Sieve the flour into a large mixing bowl. 

2. Add the salt and sugar.

3. In a small jug, beat the egg and milk 
together. Whisk in the butter.

4. Pour the milk mixture into the flour 
and mix together until smooth.

5. Leave the batter to stand for a few minutes.

6. Heat up a teaspoon of oil in the pan on a medium heat.

7. When the pan is hot, spoon some of the batter into the  
pan. The batter should be about 2cm thick.

8. Wait until the top of the batter begins to bubble 
and the underside is golden brown.

9. Flip the pancake over with the spatula and 
continue to cook until both sides are golden. 

10. Keep the pancakes warm by wrapping them in some tinfoil 
or on a plate in a low-heated oven until ready to serve.

11. Repeat steps 6 to 9 until you have used all the batter.

12. Once ready to serve, drizzle over the butter. 

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained 
within this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situ-
ation. It is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You 
are responsible for carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health 
and safety of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking 
the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to 
do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that 
ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional

American Pancakes



If you enjoyed this resource, why not try...

If you need us, just get in touch -  
contact twinklcares@twinkl.co.uk 
visit twinkl.com/parents
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Chef Hat 
Template

Pancake Day 
Word Mat

Pancake Day 
Matching  

Pairs Game

Pancake Day 
Cutting Skills 

Activity

https://www.twinkl.co.uk/twinklcares
https://www.twinkl.co.uk/twinklcares
http://www.twinkl.com/parents
https://www.twinkl.co.uk/resource/pancake-day-cutting-skills-activity-t-tp-6915
https://www.twinkl.co.uk/resource/t-e-209-pancake-day-pairs-matching-game
https://www.twinkl.co.uk/resource/pancake-day-word-mat-t-l-527550
https://www.twinkl.co.uk/resource/t-t-26440-chef-hat-template

