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Banana Pancakes 
Ingredients

· 1 cup all-purpose flour (I just literally filled a mug with flour)
· 1 tablespoon white sugar

· 2 teaspoons baking powder

· 1/4 teaspoon salt

· 1 egg, beaten

· 1 cup milk (same as flour)
· 2 tablespoons vegetable oil

· 2 ripe bananas, mashed (they needn’t be very ripe)
Directions

1. Combine flour, white sugar, baking powder and salt. In a separate bowl, mix together egg, milk, vegetable oil and bananas. 

2. Stir flour mixture into banana mixture; batter will be slightly lumpy. 

3. Heat an oiled frying pan over a medium heat. Pour the batter into the pan – just until the bottom of the pan is covered. Don’t rush this part, let it cook for 2-3 minutes, carefully check the underneath to see if it is golden brown. When it is, flip the pancake (go on, be brave!) to cook the other side. Serve hot. 

Nutritional Information (just in case you were wondering…)
Amount Per Serving  Calories: 193 | Total Fat: 6.6g | Cholesterol: 39mg

