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Lemon Pancake



Ingredients
Egg 1

Sugar 50g

Lemon Glaze 1 spoon

Flour 100 g

Baking powder 8g

Water 100 ml

Butter to cook

Jams or honey to dress



Preparation
1. Whip the egg and sugar in a bowl.

2. Add the flour and the baking powder and the
    water, keep whipping until obtaining a creamy
    and compact mix. 

3. Melt the butter in the pan and cook the pancake
     2 minutes per side - until they turn light brown.
    According to the size of the pan or the expected
    size of pancakes pour the right amount of mix
    into the pan.

4. Dress the pancake in layers. 


