
Tom A’s Famous Fluffy Pancakes
6 cups............
4 tsp................
4 tsp................
4 TBSP.............

12......................

1/2 cup............
1/4 cup............
6 cups.............
2 cups..............
2 tsp..................

(1) Mix dry ingredients in huge bowl
(2) Seperate egg whites into small bowl 
     and yolks into medium bowl
(3) Whip egg whites until frothy
(4) Melt butter and oil; add to yolks
(5) Add buttermilk, 2% milk, van. extract
(6) Add medium bowl of wet ingredients
     to huge bowl; blend with whisk
(7) Gently fold in frothy egg whites at the
     very end to maximize fluffiness.

(c) Tom@Arneberg.com, perfected 1988-1997
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2X
flour
salt
baking soda
sugar

chicken eggs

butter (1 stick)
oil
buttermilk
2% milk
vanilla extract
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