
fancy pants pancakes
recipe: inspired by The Martha Cookbook (The Sisters of Saint Martha, Antigonish, Nova Scotia)

Yields about 12 pancakes.

• 1 1/2 cups flour

• 1 tablespoon baking powder

• 1/2 teaspoon salt

• pinch of nutmeg

• 2 tablespoons sugar

• 2 eggs, separated

• 1 1/4 cups milk

• 1/2 cup margarine, melted and cooled

Begin by sifting the flour, baking powder, salt, nutmeg and sugar together. Set aside.

In a large bowl, beat the egg yolks lightly with a whisk. Stir in the milk, and set 

aside. 

In a medium sized bowl, beat the egg whites until stiff, and set aside.

Add the flour mixture to the egg yolk mixture a bit at a time, blending until smooth 

after each addition. Stir in the melted margarine. Fold in the egg whites.

Heat a griddle or large skillet over medium-low heat. Brush pan with some butter or 

canola oil, and pour 1/4 cup measures of the batter into the skillet, allowing plenty 

of room for spreading. Cook until the top of each pancake is speckled with bubbles and 

some bubbles have popped open, and then flip and cook until the underside is lightly 

browned.
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Notes:

Let your melted margarine cool before you add it to your wet ingredients – hot 

margarine will make the eggs cook in the batter. Bleck.

You want your skillet to be well heated – start pre-heating as you are mixing your 

batter. I like to keep the heat medium-low, for slow, even cooking. The second side of 

the pancake will take less time to cook than the first side. Ideally, you only want 

one flip.

If not serving immediately, keep the pancakes warm by placing a plate on a baking 

sheet, and warming in a 200°F oven. As the pancakes come out of the skillet, place 

them on the plate in the oven. I keep my pancakes in there until they are all cooked 

and then serve immediately.

Warm your plates before serving – it will keep the pancakes from getting chilled when 

they come out of the skillet/oven.

for more from movita visit: movitabeaucoup.com


