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Pancake A%

INGREDIENTS JF &}

Baker's%J Gram i
SWH pastry flour (White Spear) # (424 558 (White Spear) 100 175
Baker's sugar 9.5 17
Dextrose i %j b 3 5.3
Salt #h 1.5 2.6
Butter 3yl 8.5 14.9
Baking Soda /MNJRFT 1.8 3.2
Monocalcium phosphate FLEER S 0.45 0.79
Sodium acid pyrophosphate (SAPP-28) =7 R4 2 3.5
Water 7K 138.5 242
Chia seeds &7 LA 8 14
Chocolate chips or blueberries ¥ 7 ] & 55 ¥4 %% 23 40
Total i1 518.4

Procedure fHi|{ESIR

1. Mix together the dry ingredients at speed 2 in a KitchenAid mixer with whisk attachment for 1 min. Scrape down the sides. Mix for an additional 1 min.
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2. Add butter and mix at speed 2 in a KitchenAid mixer with whisk attachment for 1 min. Scrape down the sides. Mix for an additional 1 min. Flour mix will be lumpy and nonhomogeneous.
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3. Pour 242 mL of water into a separate mixing bowl. Add the dry mix on top of the water. 7F 5 — /M FEEL Y EIN242ml 7K . H5 TR S K £

4. Mix at speed 2 in a KitchenAid mixer with whisk attachment. Mix an additional 10 s. 7E# 4 7T 2Lk HUKi tchA i digREHL F LL2IE S HE, ZAMREELORD .

The batter will be somewhat lumpy at the end of mixng. This is expected consistency of the batter; do NOT blend to smooth homogeneity.
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5. Bake the pancake on a griddle with a stable temperature at 190 C. Use a food scoop to dispense batter onto the griddle, cook for 75 s on one side, flip, and cook an additional 75 s.
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