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Dear Customer,

We thank you for purchasing our Flippin
Amazing Pancake maker and we hope you 
thoroughly enjoy creating fabulous food with 
our ebook recipe ideas.

NAUGHTY BUT NICE

Scotch pancakes   - page 3

Fluffy American pancakes - page 4

Chocolate pancakes  - page 5

A LITTLE BIT OF GOODNESS

Blueberry pancakes  - page 6

Banana pancakes  - page 7

Protein pancakes   - page 8

The Flippin Amazing Pancake Maker can 
also be used to cook eggs & mini omelettes.

FAST DEALS TOP TIP!



Ingredients
100g flour (plain or self-raising)
1 large egg
50g caster sugar
Dash of milk
1 tbsp sunflower oil for cooking

Method
1) Sieve the flour & sugar into a large bowl

2) Gradually add the egg into the mixture and whisk (don’t 
    worry the batter should be lumpy)

3) Add dashes of milk and 
    whisk until the batter 
    becomes smooth

4) Heat a non-stick frying 
   pan & add a tbsp of 
   sunflower oil. When 
   the pan is hot add 
   the batter and cook 
   until golden brown 
   on both sides.

SCOTCH PANCAKES



Ingredients
135g plain flour
1 tsp baking powder
1/2 tsp salt
2 tbsp caster sugar
130ml milk
1 large egg (lightly beaten)
2 tbsp melted butter (cooled slightly)
   Plus a little extra for cooking!

Method
1) Sift the flour, baking powder, salt and caster sugar into a 
   large bowl. In a separate bowl, gently whisk together the 
   milk & egg, then whisk in the melted butter.

2) Pour the milk mixture into the flour mixture & whisk 
   until you have a smooth batter. (Any lumps will disappear) 
   Let the batter stand for a few minutes.

3) Heat a non-stick frying pan & add a knob of butter. When 
   it's melted, add a spoonful of batter. (It will seem very thick 
   but this will create the fluffy American pancakes your after.) 
   When the top of the pancake begins to bubble, turn over 
   and cook until both sides are golden brown.

4) Repeat until all the batter is used up. 

5) Serve with loads of real maple syrup to make the 
   perfect American pancakes.

FLUFFY AMERICAN PANCAKES



Ingredients
100g self raising flour
1/2 tsp baking powder
300ml milk

Method
1) Sift the flour, baking powder, cocoa powder & sugar into 
   a large bowl.

2) Whisk the egg and milk in a separate bowl.

3) Combine the dry mixture with the egg & milk, & mix 
    together until you have a smooth batter. Allow to rest for 
    30 minutes.

4) Heat a non-stick frying pan & add the 30g of butter. 
   Add a small portion of the batter mix into the pan and 
   cook until set. (Don’t forget to flip the pancakes, like a pro!)

5) Repeat until all the batter is used up. 

CHOCOLATE 
PANCAKES

2 large eggs
30g Cocoa powder
50g caster sugar
30g melted butter



Ingredients
1/2 tbsp salt
300ml milk
1 large egg
200g self raising flour
1 tsp baking powder
Low fat cooking spray to fry!  

Method
1) Sift the flour, baking powder, & salt into a 
   large bowl.

2) Whisk the egg and milk in a separate bowl.

3) Combine the dry mixture with the egg & milk, & mix 
    together until you have a smooth batter.

4) Fold in 3/4 of the blueberries (the rest are to go on top 
   of the pancake stack)

5) Heat a non-stick frying pan with the low fat cooking spray. 
   Add a spoonful of the batter. Fry for 3 to 4 minutes, then turn 
   over and cook until both sides are golden brown.

6) Repeat until all the batter is used up. 

7) Serve with the rest of the blueberries and enjoy!

BLUEBERRY 
PANCAKES



Ingredients
2 eggs
1 banana

Method
1) Mash up bananas.

2) Whisks eggs and add to the mashed banana

3) Heat a non-stick frying pan & add a knob of butter. When 
   it's melted, add a spoonful of batter. When the top of the 
   pancake is cooked, turn over and cook until both sides 
   are golden brown.

4) Its just that easy . . . Enjoy!

BANANA PANCAKES



PROTEIN PANCAKES

Ingredients
1 egg
25g Whey protein powder (chocolate or vanilla)
100ml milk
50g porridge oats
1 tsp cinnamon
1/4 tsp baking powder
light cooking spray

Method
1) Blend the oats until they are chopped up fine. Add the 
    protein powder, baking powder, egg, milk and cinnamon
    and blend again.

2) Heat a non-stick frying pan & add a spray of the light 
   cooking oil. Add a spoonful of batter until both sides 
   are golden brown.

3) Enjoy hot with a filling of your choice.
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