
Pikelets   mmmm  (the best recipe yet)   

Gourmet griddle pan or Bessemer frypan

Ingredients

21/2 cups selfraising flour
½ bicarb soda
½ cup castor sugar
2 eggs lightly beaten
2 cups lite milk


Method
Sift dry ingredients into a bowl. Add sugar . Add eggs and milk and mix to a smooth consistency. 
My way- I sift dry ingredients into the food processor and add other ingredients and then whizz until smooth.
Melt butter into pan and drop a tablespoon full or a Tupperware ladle full (you know the one you win when you play a game) onto pan.

Makes about 36 . Using the Bessemer gourmet griddle you can cook 7 at a time and they all come out the same size perfectly round evenly cooked and they never stick! On special at a $104.00




