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500 ml buttermilk
3 eggs
6 heaped tablespoons flour
1 pinch of salt
1 teaspoon sunflower oil for each pancake

First mix the buttermilk, eggs and salt in a blender. 
Then add the flour until the dough is creamy, just 
slightly fluid. 

Put the oil in a preheated pan (28 cm diameter), add 
one scoop of dough, space out evenly and fry on both 
sides for 2 minutes.

You may vary the amount or type of flour (whole grain, 
wheat or other) and / or the size of the eggs in order 
to get different results in surface structure or desired 
degree of browning, which also depends on frying 
time and temperature.

Enjoy your own personal moon expedition –  
and the pancake as well!

Recipe
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All images in this book are undistorted color  
photographs of homemade pancakes, converted  
into black and white images during prepress process. 
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