
Gluten Free Pancakes

Ingredients:
2.5 Cups Bell Flour Mix
2 Tbl Baking Powder
2 Tbl Sugar
1 tsp Salt
1 ½ Cups Milk
¼ Cup Oil
2 Eggs

Directions:
1. Mix dry ingredients together
2. Add wet ingredients to the flour mix
3. Pour onto a heated skillet. Flip when bubbles appear and have popped.
4. Serve with favorite toppings

Tips:
Use whey or buttermilk for fluffier pancakes.

More tips and recipes on Gluten Free cooking at bellclan.xyz


