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GOOD OL’ FASHIONED PANCAKES 
I love rainy days and, like most of the good things in my life, that love stems from food-based memories. In this case it’s 

pancakes. While still a schoolgirl, whenever it rained I would rush home secure in the knowledge that there would be a 

fresh batch of pancakes waiting for me. Words cannot describe how happy this little family ritual made me and, much to 

my children’s joy, it is a tradition that I continue in my own home. Whenever it rains, we all hunker down under a warm 

blanket together with big mugs of sugarless tea and devour these good ol’ fashioned pancakes. It’s simple, but magical, 

as are all the best moments in life. Give it a try!

2 cups cake flour, sifted 

½ tsp baking powder 

2 eggs 

½ cup canola oil 

½ tsp salt 
1 ⁄ 3 cup white vinegar 

2 cups water 

½ tsp butter

1.  Mix the flour, baking powder, eggs, oil, salt, vinegar and water together in a large bowl, then leave the batter to 

rest for at least 30 minutes; a little patience goes a long way in this recipe. 

2.  Melt the butter in a non-stick pan over medium heat.

3.  Ladle in some of the batter, swirling the pan quickly so that the base is covered in batter.

4.  When the edges begin to frill, use an egg lifter to flip the pancake and cook it on the other side; 1–2 minutes per 

side is usually the sweet spot. Don’t be disheartened if the first pancake doesn’t turn out perfectly! It is common 

knowledge in my family that the first one was always a ‘flop’ and reserved for my little brother who wasn’t 

concerned about the aesthetics of his sweet treats.

5.  Continue the process with the rest of the batter, keeping the cooked pancakes warm in the warming drawer, or in 

the oven on a low heat.  

SERVING SUGGESTION: I was a food ‘purist’ when growing up and would only sprinkle my pancakes with the smallest 

amount of sugar. However, over time my taste buds have matured and I now load my pancakes with cinnamon and 

sugar, and a squeeze of lemon once rolled. 
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