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Mama Panya’s Pancakes

Pancakes are eaten all around the world. They have different names in dlffer'ent countries,
Here are a few examples: bannocks (Scotland), chapati (India), crépes (Erance), b.ao bing ((?hma),
blinis (Russia), dadar gutung (Indonesia), qata’if (Egypt), arepas (Chxle)., tortillas (Mexico).

Many Kenyans like to wrap food inside thin pancakes. Would you like to try Mama Panya’s

Pancakes? Here’s a recipe that you can make at home:

Ingredients (makes about six pancakes)
1% cups (115-170 grams) plain flour
2 cups (500ml) cold water
15 cup (5 Tbsp) vegetable or sunflower oil
15 teaspoon salt
1 teaspoon cardamom (or nutmeg will do) )
15 teaspoon red pepper flakes, crushed :

Instructions

In a bowl, mix all the ingredients with a fork.
Pre-heat a non-stick pan (no oil is needed) at a medium to low setting.

Ladle % cup of batter into the middle of the pan. Tilc the pan to spread the
batter to about the size of a grapefruit. '

then gently flip it over.
heat, the pancake is ready.

salad for
and eat!




