
	  

	  

 

Episode 3: Gramma Franz’s German Pancakes 

Source: Gramma Franz 

Ingredients and Materials: 

1 cup flour 
½ cup white sugar 
1 cup milk 
1 egg 
a TON of cinnamon 
a funnel 
oil 
 
Directions: 

1. Mix together all ingredients and stir with a whisk to get out 
all the lumps. (* It should be very runny!) 

2. Pour about 2 tbsp of oil into a large frying pan and heat. 
3. Plug the bottom of the funnel with your finger and then fill 

the funnel with batter. 
4. Start in the middle of the frying pan, remove your finger 

and pour the batter out in a spiral fashion. Keep pouring 
until the pan is filled, or you run out of batter. 

5. Allow to cook until brown and then flip. 
6. Place on a paper towel to remove excess oil and then serve 

with your choice of topping. ** We prefer real maple syrup!  
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