Blueberry Pancakes
1 tablespoon lemon juice
2 cups milk
2 cups flour
2 tablespoons sugar
2 teaspoons baking powder
½ teaspoon baking soda
½ teaspoon salt

Gnome
Cooking

1 large egg
3 tablespoons unsalted butter,
melted, and cooled slightly
2 teaspoons vegetable oil
1 cup blueberries
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Whisk lemon juice and milk in medium bowl or large measuring cup;
set aside to thicken while preparing other ingredients. Whisk flour,
sugar, baking powder, baking soda, and salt in medium bowl to combine.
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Heat 12-inch nonstick skillet over medium heat;
add 1 teaspoon oil and brush to coat skillet bottom
evenly. Pour ¼ cup batter onto 3 spots on skillet;
sprinkle 1 tablespoon blueberries over each pancake.
Cook pancakes until large bubbles begin to appear.
Flip pancakes and cook until golden brown on
second side. Serve immediately,
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Find more delicious recipes using local produce at
www.HomegrownMinigolf.com.

Find more delicious recipes using local produce at
www.HomegrownMinigolf.com.

5755 Route 209 • Kerhonkson, NY 12446 • 845-626-7137

Blueberry Pancakes
1 tablespoon lemon juice
2 cups milk
2 cups flour
2 tablespoons sugar
2 teaspoons baking powder
½ teaspoon baking soda
½ teaspoon salt

Gnome
Cooking

1 large egg
3 tablespoons unsalted butter,
melted, and cooled slightly
2 teaspoons vegetable oil
1 cup blueberries

5755 Route 209 • Kerhonkson, NY 12446 • 845-626-7137

Blueberry Pancakes
1 tablespoon lemon juice
2 cups milk
2 cups flour
2 tablespoons sugar
2 teaspoons baking powder
½ teaspoon baking soda
½ teaspoon salt

Gnome
Cooking

1 large egg
3 tablespoons unsalted butter,
melted, and cooled slightly
2 teaspoons vegetable oil
1 cup blueberries

Whisk lemon juice and milk in medium bowl or large measuring cup;
set aside to thicken while preparing other ingredients. Whisk flour,
sugar, baking powder, baking soda, and salt in medium bowl to combine.

Whisk lemon juice and milk in medium bowl or large measuring cup;
set aside to thicken while preparing other ingredients. Whisk flour,
sugar, baking powder, baking soda, and salt in medium bowl to combine.

Whisk egg and melted butter into milk until combined. Make well
in center of dry ingredients in bowl; pour in milk mixture
and whisk very gently until just combined (a few
lumps should remain). Do not over-mix.

Whisk egg and melted butter into milk until combined. Make well
in center of dry ingredients in bowl; pour in milk mixture
and whisk very gently until just combined (a few
lumps should remain). Do not over-mix.

Heat 12-inch nonstick skillet over medium heat;
add 1 teaspoon oil and brush to coat skillet bottom
evenly. Pour ¼ cup batter onto 3 spots on skillet;
sprinkle 1 tablespoon blueberries over each pancake.
Cook pancakes until large bubbles begin to appear.
Flip pancakes and cook until golden brown on
second side. Serve immediately,

Heat 12-inch nonstick skillet over medium heat;
add 1 teaspoon oil and brush to coat skillet bottom
evenly. Pour ¼ cup batter onto 3 spots on skillet;
sprinkle 1 tablespoon blueberries over each pancake.
Cook pancakes until large bubbles begin to appear.
Flip pancakes and cook until golden brown on
second side. Serve immediately,

Find more delicious recipes using local produce at
www.HomegrownMinigolf.com.

Find more delicious recipes using local produce at
www.HomegrownMinigolf.com.

5755 Route 209 • Kerhonkson, NY 12446 • 845-626-7137

5755 Route 209 • Kerhonkson, NY 12446 • 845-626-7137

