
Now 
add 

something new 
for the next 

batch.  

Instruc-
tions for Clay’s per-
fect pancakes.  With 
all the love that can 

be scraped from a 
griddle.

Pour 
at least 
a cup of whole grain 
flour into a bowl.  

Start with 
a mix of buckwheat and wheat 
flour.  

Experiment!

With the edge of a butter-
knife, measure out less bak-
ing soda than baking powder.

Less of both 
if the cakes taste chalky

Stir 
the dry ingredi-
ents.

Crack 
open less 
than one 
egg for 
each cup 
of flour 
into a 
clean 

bowl.  

Add 
less than 
one cup 
of soy milk 
(dairy is a 
good sub-
stitute) for 
each cup of 
flour.  

For 
weekend 

mornings and for 
friends

Add less than one tablespoon of veg-
etable oil for each cup of flour.  

Mix 
until 
egg yolk 
is blended.  

Mix 
again.  

Apple-
sauce?  

Jam?  

Brown 
sugar?  

Gin-
ger?  

Thurs-
day’s curried potatoes? Root vegetables?  Greens?

More soy milk.

Start the cast iron griddle on 
medium heat.  

Slide 
the oil 

uphill.  

Roll it 
to the edges of the pan.

Cover the dry ingredients 
with the wet.  

Mix just enough to 
cover the powder.  

But not enough to make 
bread.  

Fuss 
with the 
heat under 

the pan.

Pour 
the batter 

into the pan.  

Tiny 
slices 
of ruit?  

Are you out of maple syrup?  

Nuts.  

Chopped up and toasted 
roasty nuts.  

Try 
out new ways of pro-
nouncing the word “compote”.

Fuss with the heat 
under the pan.

Flip with a steel 
spatula.  

Stack pancakes in a slow spi-
ral on your favorite plate.  

Serve 
with just a 

little pinch.  

Fuss with 
the heat un-
der the pan.

Add 
some yo-

gurt?  


