Questions

,ﬁ 1. How much milk do you need to make
FEL the pancakes?

Ingredients

1
4 +100g plain flour
6 «300ml milk

8 +oneeqgqg

9 Method

16 1. Sieve the flour into the bowl gently.
22
27
34

L4 With help from a grown-up, put the pan on the
45 heat. order that they happened in the method.
55 When the pan is hot, spoon in some of the Cook the pancake on each side.

56 mixture. Serve with your favourite toppings.

65 7. Cook the pancake on one side for one minute Put the ingredients into the bowl.
70 until it is golden brown. Mix the ingredients together.

2. Find and copy one word which means the
same as ‘carefully’.

3. Why does the author say to put the pan
on the heat with help from a grown-up?

Crack the egg into the bowl.

Pour in the milk carefully.

Mix the ingredients together with a whisk.

o & W N

4. Number these steps from 1-4 to show the

o

79 8. Flip the pancake over to cook the other side.

Disclaimer: This resource is provided for informational and educational purposes only. This resource may contain food items/ingredients that
pose potential allergy and choking hazards, it may also involve the use of hot appliances or sharp utensils. Exercise caution and conduct a

. . thorough risk assessment before use, considering allergies and health conditions. Ensure all supervising adults understand the potential risks.
8 5 9. S e rve t he panca hes Wlt h, y O ur j:avo u r[te Learners should wash their hands before and after these activities. If used for weaning or perishable foods, follow recommended practices and
. consult a healthcare professional if unsure. Twinkl is not responsible for the health and safety of your group or environment. Please be aware
8 6 to p p l ngs . that learners should be supervised at all times, particularly young or vulnerable learners. You are responsible for ensuring you are aware of the
allergies and health conditions of anyone making or consuming these products, the correct weaning guidance and safe food storage procedures.
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Answers

Ingredients
- 100g plain flour
» 300ml milk
- one egg
Method
1.

o & W N

Sieve the flour into the bowl gently.
Crack the egg into the bowl.
Pour in the milk carefully.

Mix the ingredients together with a whisk.

With help from a grown-up, put the pan on the

heat.

When the pan is hot, spoon in some of the
mixture.

Cook the pancake on one side for one minute

until it is golden brown.

Flip the pancake over to cook the other side.

9. Serve the pancakes with your favourite

toppings.

,@ 1. How much milk do you need to make

the pancakes?

The pancake recipe needs 300ml of milk.

2. Please change to: Find and copy
one word which means the same as

‘carefully’.
gently

3. Why does the author say to put the pan

'ﬁ\ on the heat with help from a grown-up?

Pupils’ own responses, such as: I think
the author says you need an adult’s
help when cooking to make sure you
don't get hurt.

4o \| 4. Number these steps from 1-4 to show the

order that they happened in the method.
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3| Cook the pancake on each side.

4| Serve with your favourite toppings.
1| Put the ingredients into the bowl.
2| Mix the ingredients together.

Disclaimer: This resource is provided for informational and educational purposes only. This resource may contain food items/ingredients that
pose potential allergy and choking hazards, it may also involve the use of hot appliances or sharp utensils. Exercise caution and conduct a
thorough risk assessment before use, considering allergies and health conditions. Ensure all supervising adults understand the potential risks.
Learners should wash their hands before and after these activities. If used for weaning or perishable foods, follow recommended practices and
consult a healthcare professional if unsure. Twinkl is not responsible for the health and safety of your group or environment. Please be aware
that learners should be supervised at all times, particularly young or vulnerable learners. You are responsible for ensuring you are aware of the
allergies and health conditions of anyone making or consuming these products, the correct weaning guidance and safe food storage procedures.
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