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AJOUTER 3 OEUFS
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AJOUTEE UN SACHET
DE SUCRE VAMILLE
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WERSER UNE LOUWCHE DE FATE
DANS UNE POELE CHAUDE
ET CUIRE DES DEUX COTES.
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MAFFEE
DE CONFITURE OU DE SUCRE
Ol DE CHOCOLAT .
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MANGER LEZ CREFPES.

f’%‘; )
E ¥

"‘-E-'\-u—"‘-\.l::r""\- "‘_‘_'l- =3 5
j"u‘g - %gﬂgﬁ

]
[%
&

)

"

&
4

i
:



&

b

i |

EEEEEELEERE

-
L

-

|
&
[}

-

I

q:"—\'\-
m‘@i.

.-J'-\'l

::I"-\'\.
i
lI -.r. &

T
24

Ly
A

PANCAKES RECIPE
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PUT 250 G OF FLOUR INTO A
BOWL
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ADD 3 EGGS
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ADD A SACHET OF VANILLA

SUGAR ~
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POUR A LADLE OF BATTER
INTO A HOT FRYING PAN AND
COOK ON BOTH SIDES
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SPREAD JAM, SUGAR OR
CHOCOLATE SAUCE ON THE
PANCAKES
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EAT THE PANCAKES






