
Alphabet Pancakes
Ingredients
• ¾ cup plain yogurt
• ¾ cup milk
• 2 eggs, beaten
• ¼ cup non-hydrogenated 
margarine, melted
• 1-1/2 cups flour
• ¾ teaspoon baking powder
• ¾ teaspoon baking soda
• ¾ teaspoon salt
 

Directions
1. In a small bowl, combine yogurt, milk, eggs 
and butter. 
2. In a large bowl, stir together flour, baking 
powder, baking soda and salt.
3. Add yogurt mixture all at once to dry ingredi-
ents, stirring until just combined (batter will be 
thick). 
4. Fill an empty ketchup or mustard squeeze 
bottles with batter. Cut nozzle off to enlarge 
opening.  If batter is too thick add small amount 
of milk (start with 1 tsp) to squeeze bottle and 
shake well.
5. Heat a greased non-stick fry pan over me-
dium heat.  For each pancake,  squeeze batter 
from bottle into fry pan making alphabet letters.
6. Cook pancakes 2 minutes or until bubbles 
start appearing on surface; turn and cook other 
side. Serve with fruit or a favourite topping.

For more great day care recipes, vist www.eccdc.org

Makes 24 3-inch pancakes


