Mornings Hectic? No time to stand over the stove cooking breakfast? 

How about pancakes in the OVEN? Made by the kids!

Blueberry Pancake Triangles

You will need:

½ teaspoon butter or margarine | 1 cup all-purpose baking mix | ½ cup milk

1 egg | ½ cup blueberries | Powdered sugar and maple syrup, if you'd like

1. With adult help: Set the oven to 425*F. Put the butter in the Small Bar Pan and spread it over the bottom of the pan using a paper towel.

2. Put the baking mix into the Classic Batter Bowl. Add the milk and the egg. Whisk until the large lumps disappear. (The batter should have small lumps.) Pour the batter into the pan, then sprinkle the blueberries over the batter.

3. With adult help: Bake the pancake for 13 to 15 minutes or until the top is light golden brown. Carefully remove the pan from the oven using Oven Mitts. 

4. Sprinkle powdered sugar over the top of the pancake, if you'd like, then cut it into 6 squares. Cut each square in half from corner to corner to make 12 triangles. Serve with syrup, of you'd like. Enjoy!

Helpful Hint: If you'd like, you can sprinkle 2 tablespoons of mini semi-sweet chocolate chips over the batter instead of the blueberries in Step 2.

This and many other kid-friendly recipes can be found in The Pampered Chef's Let's Eat! Cookbook.

Place a Pampered Chef order and earn CASH for our school! Go to: www.pamperedchef.biz/celestemills and follow instructions for the FUNdraiser or contact consultant, Celeste Mills.
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YES! I want to earn our school an extra $5*!!

By returning this completed coupon, I understand that The Pampered Chef® will donate $3 to our organization. Consultant, Celeste Mills, will donate an additional $2 to our organization when my show is held and closes before June 15th.  

*This coupon is only valid when submitted with the Cle Elum-Roslyn Elementary School's FUNdraiser. Close date: April 11th, 2007 Only redeemable through Pampered Chef Consultant Celeste Mills, Independent Consultant for The Pampered Chef

509.304.4644 | chef_celeste@hotmail.com | www.pamperedchef.biz/celestemills 

SIGN ME UP! I'll have a show to support the FUNdraiser!

Name_________________________________________ Phone__________________________________________

Email_________________________________________ Address________________________________________

I'd like to have a show in the month of____________________________________________ (date will be confirmed before FUNdraiser is submitted)
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