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perfect pancakes

every time

7 TIPS

from a man who’s flipped a million cakes 

L O N G  T A B L E
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Hi - I’m Samuel, 
founder of  Long Table.  
I’ve flipped over 
1,000,000 pancakes 
and I ain’t sorry.   

I’m here to give you 
straight talk on how to 
make the best damn 
pancakes of  all time - 
every time. 

p e r f e c t  pa n c a k e s
See, most folks get 
disappointed with the 
pancakes they make at 
home, compared to what 
they get at a diner.  

This isn’t because the diner 
is using better ingredients. 
Typically, they aren’t.  

It’s  because the person at 
the diner’s griddle has 
secret wisdom,  
gained by making pancakes 
every day for a decade.

I will give you  
that secret wisdom. 
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TLDR 
THE 7 TIPS for perfect pancakes every time 

Fat:  Have faith in the fat. 
Measuring: Use a scale.  
Mixing:  Go wild.  
Waiting:  Let the batter stand 2 minutes before pouring. 
Greasing: Don’t do it.   
Heating:  Cook ‘em hot. (400∘-425∘) 
Flipping: Flip when the edges set. 
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These tips will work for just about any traditional American pancake.  
But they’re built around Long Table’s heirloom grain recipes.  

Long Table pancakes deliver what lesser pancakes promise: Long Table’s 
are high in protein, packed with flavor, and all whole grain. They will 
delight you at dawn, and they will be a faithful and true companion to 
you in your work - no matter what work the day may bring. 



1: Fat 
Have faith in the fat.  

Lesser recipes call for less butter in the batter.  
I call for more, for 3 reasons: 

2: It helps the cakes not stick to the pan 
This is is good, because you don’t want to grease the pan.   1

3: It tastes good & locks in moisture. 
We’ve all had bland, dry pancakes that needed to be smothered in 
butter and doused in maple syrup before they tasted like anything.  

The more-butter-in-the-batter method makes a tasty cake, even when 
it’s naked as the day it was cooked! So… 

3: It means you can actually reduce the fat you eat.  
They’re flavorful and moist enough to serve without butter on top.  

 See p. 13: Cook ‘em Hot1
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This here is the grain scoop my great-great-great-great- grandaddy  
Thomas Pulcifer made to feed his horses with. He was a blacksmith.  
Making tools to last for 200 years is taking the long view.  

Eating heirloom grains 
passed down from generation to generation  
that will support your long term health  
and the long term health of the planet 
and the long term health of your local grainshed ecosystem 
is also taking the long view.  



2: measuring 
When possible, use a scale.  

Baking scales are great! 

They cost $20, they’re faster & more precise than measuring cups, and they 
dirty fewer dishes. That’s why the recipes on the backs of  Long Table’s bags are 
also given in weights. They’re in grams because measuring by ounces is barbaric. 
Don’t @ me. 

bonus tip: making adjustments 
The thicker and dryer your batter, the thicker and dryer your cakes. 

The recipes on the back of  the bags make a batter that is just thicker 
than gravy: it pours slowly and evenly into a circle, and cooks up into 
a medium-thick cake with a tender crumb.  

Just add a touch more milk or a touch more dry mix to suit your 
tastes. But do it all at once; you want to handle the batter as little as 
possible after mixing it. 
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3: Mixing 
Go wild. These cakes are impossible to over-mix.  

Over-mixing is what wrecks most pancakes. It’s about gluten.  

Gluten of  course is the protein occurring naturally in wheat, barley & rye that, 
when agitated, activates, binding into springy, elastic chains. It is what makes 
dough dough, and it traps the gas bubbles that give baked goods a rise. It makes 
bagels chewy, pizza dough stretchy, and yes: pancakes rubbery.  

Gluten activation is why most pancake recipes call for carefully adding the wet to 
the dry (never the dry to the wet!), and folding the batter gently (fold, do not stir!), 
leaving some lumps (but not too many!). You want to develop the gluten enough to 
trap gas, but not enough to get tough. It’s a hard balance to get right. 

Long Table does it differently. You can’t over-mix these things, for 3 reasons: 
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Also it doesn’t really matter what you mix with. I don’t like whisks;



1: Less Gluten 
Our formulas all contain some gluten-free grains. These not only add 
flavor that you won’t find in a wheat-pancake, they reduce the gluten 
content.  

2: Gentler Gluten 
The gluten in modern wheat hybrids is supercharged. The gluten in 
heirloom & ancient grains is much gentler: harder for bread, better for 
pancakes. Many people also find the gluten in heirloom & ancient 
grains <easier to digest.>  

2: More Eggs 
We call for a high egg to milk ratio in our preparation. Eggs rise when 
they cook, so we’re less dependent on the gluten to trap gas. Also it 
packs the cakes with additional protein. 
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pancake mix gets stuck in them.
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they’re hard to clean. 



4: Waiting 
Let the batter stand before pouring.  
2-5 minutes is good.  

Baking powder creates gas bubbles that get trapped in the batter. This is called 
leavening. Baking powder is a double-acting leavener; it acts once when hydrated, 
and again when heated.  

It needs a minute alone to do its first action. Don’t mess with it in that time: if  
you agitate the batter much after it’s had its first reaction, you release all the 
trapped gasses that it just created, and the first action of  leavening will be lost.  
Also, the grains will soak in moisture, making a thicker, fluffier, more tender 
cake.  

Here’s my order of  operations: 
1: start water to boil (for fancy coffee, natch) 
2: start heating the griddle  
3: mix the batter 
4: make the fancy coffee (nice) 
5: pour the batter 
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5: HEATING 
Cook ‘em hot: 400∘-425∘ 

The internet wants you to think that 350∘ is the right temperature for 
pancakes. Listen to me carefully: the internet is wrong.  

A hotter pan results in a better rise and a deeper flavor, for two reasons: 
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1: The Maillard Reaction:  
It’s what makes a pancake brown & 
gives it its aroma - it’s why we roast 
coffee, why we sear meat. It creates 
hundreds of  different satisfying and 
rich aromatic flavor compounds all 
at once. It happens around 330∘.  

2: Sugar Caramelization: 
The sugars in the lactose in milk 
caramelize at 397 degrees. An 
insufficiently hot pan will not 
deliver the flavor that proper 
caramelization of  the sugars will.

2 good ways to take the griddle temp: 

1: a Temp Gun 
A good one is around $20.  

2: Water 
The pan is ready when drops of  
water flicked on the pan dance, not 
when they boil. Water will boil at 212 
Fahrenheit. But at 379, they will skitter 
around before evaporating. (It’s called 
the Liedenfrost effect, and it’s trippy 
as AF: the water is essentially 
hovering on a cloud of  hot gas.)
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Cooking Times 
With a griddle at the right heat, cooking 
times will be about 40 seconds on the first 
side, and 30 on the second.  

The cakes will be finely pockmarked and a 
deep golden brown.  

Not Hot Enough:  
   flat, solid yellow-gold 

Just Right:  
   finely pockmarked, deep golden brown 

Too Hot:  
   dark spiderweb pattern 
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6: Greasing 
Don’t grease the pan.  
Especially do not butter the pan.  

2 reasons: 
 1:   There's enough fat in the cakes to prevent them sticking already.   
 2:   The pan is too hot.  

Butter smokes at 302∘. You should be cooking them at 400∘- 425∘.  

So if  you butter the pan, you’re making a devil’s deal: either the cakes will have 
weak rise & poor flavor, or the butter will smoke and burn.  

You can of  course grease the pan if  you prefer the crispy edges on a pancake 
that come with cooking in fat. But choose a fat whose smoke point is above 400∘! 

Google “Smoke-Point Fat Guide” and some great things will come up. 
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7: FLIPPING 
Flip when the edges set.  

You want the center of  the pancake to still be wet.  

When you pour the batter on the griddle, the heat activates the baking powder 
on the batter’s bottom half, creating gas. The top half  of  the batter traps the gas, 
giving it a rise. If  the top half  of  the batter gets hot, the baking powder there 
activates. With nothing to trap it, it will be lost.  

So flip it when the edges of  the cake are set enough not to fly around when you 
flip it, but when center is still wet. That way you’ll get two rises, for extra 
double fluffy cakes.  

See the photo? You can see the first and second action of  the baking powder.  

(Conventional advice is to wait for the bubbles in the center to pop. This is too 
long. It works okay if  you’re cooking white flour buttermilk pancakes at 350∘, 
and fails with all other kinds of  pancakes.) 
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second  rise ➞   [
first  rise ➞   [
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GOODNESS, GO MAKE PANCAKES!  
YOU’VE BEEN READING ABOUT PANCAKES  

FOR TOO LONG! 

IS IT PANCAKE TIME YET?!
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EXTRA CREDIT 

Recommended Gear 
Pans & Griddles: Non-Stick is Good, Cast Iron is King. 

Spatulas:  Thin metal is best.  3”x6”. 
   None of this thick plastic garbage.  

Substitutions:  
Fat:   Use any fat in place of the melted butter; 
   it’s all about what flavor you want.  

Non-dairy milk:  Cashew milk is great. Soy is not.  

Vegan:    A flax egg works great.  
   The internet is dying to tell you all about it.  

Extras 
Additions:  Fold in any additions ( like nuts, chocolate, berries, etc.)  
   just before letting the batter stand. Or if you are fancy, drop  
   them on the griddle just before pouring batter over them.
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