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How to make



 2 eggs  Oil Milk caramel

Ingredients

 1 cup of flour          

(140 grams)
 1 cup of milk 

(240 milliliters)



Bowl

Materials

frying pan

Spoon and 

knife

Mixer

Ladle

Spatula



1.- To start with these pancakes, mix the milk with the

eggs in a blender or electric mixer. If you don’t have a

blender or electric mixer, don’t worry, you can also mix

the ingredients manually in a bowl.

Method
Steps to follow to make this recipe:

Step 1



2.- Add the previously sifted flour. Stir slowly until fully

integrated, then add a teaspoon of oil. Keep mixing.

The key to this basic recipe for pancakes filled with milk

caramel is to mix the ingredients very well.

Tip: The mixture should be slightly thick, so you can add

more flour if necessary.

Step 2



3.- Once you have the mixture ready, you can go on to cook

the pancakes. To do this, put a little oil to heat in a non-stick

frying pan. When it is hot, lower the temperature to a

minimum and, with a ladle, pour a little of the mixture,

distributing it throughout the pan.

Step 3



4.- When you see small bubbles on the pancake, you should

turn it around being careful not to burn yourself.

Tip: If you want them fluffier, let the mixture rest in the

fridge an hour before cooking. You can also add a teaspoon of

baking powder.

Step 4



5.- When your super easy pancakes are ready, let them cool

and fill them with milk caramel (you can also add fruits like

strawberries or bananas).

As a decoration, you can sprinkle a little icing sugar on the

pancakes.

Step 5



Step 6CONGRATULATIONS!!!

Enjoy your pancackes!



Activities
I. True or False: T or F (Verdadero o Falso)

 1. _____ Ingredients include vinegar.

 2. _____ Materials include water.

 3. _____ In Step 1 you have to mix the eggs and the milk.

 4. _____ You can add milk to make the mixture more thick.

 5. _____ Put a little oil to heat in a non-stick frying pan. 

 6. _____ When you see small bubbles on the pancake, you 

should turn it around being careful not to burn yourself.

 7. _____ Step 6 is to enjoy your pancakes!



Activities
II. Circle the letter of the correct answer.

 1. The ingredients for this recipe include:

A. Milk, eggs, flour, oil and olives.

B. Milk, eggs, flowers, oil and milk caramel.

C. Milk, eggs, flour, oil and milk caramel.

 2. The materials for this recipe include:

A. A frying pan, a spoon, a knife, a bowl, a ladder, a mixer and a spatula.

B. A frying pan, a spoon, a knife, a bowl, a ladle, a mixer and a spatula.

C. A frying pan, a spoon, a knife, a bowl, a ladle, a mixer and a toaster.

 3. The correct order of the following steps is:

A. Mix the ingredients, cook the pancake, add milk caramel, roll the pancake

B. Mix the ingredients, add milk caramel, cook the pancake, roll the pancake. 

C. Mix the ingredients, cook the pancake, roll the pancake, add milk caramel. 


