
Ingredients

Blueberry Pancakes

2 cups milk
1 cup flour
2 eggs
3 tbs sugar
5 tbs baking powder
2 tbs butter, melted
½ tsp salt
1 cup blueberries

Directions
Mix all of the dry ingredients together. Beat in the 
butter and eggs. Turn on a griddle or stovetop. Coat 
griddle or pan with non-stick spray. Pour mixture 
onto heated griddle or pan and drop in a few 
blueberries. When bubbles pop, flip pancake over. 
Cook until lightly browned and enjoy.

Safety Tip: Saving your food for later? Put cooked 

food in the fridge on a separate shelf from uncooked 

food to prevent bacteria from uncooked food 

spreading to your cooked goodies!

Adapted from: The Hollister FFA Heritage Cookbook, Hollister, CA 

Cut on the dotted line, and enjoy making a delicious treat while 
discovering the importance of food safety with your young learner!

Ready for more recipes? Play additional rounds of “Let’s Make 
Something Tasty” to earn additional recipes. Print all recipes and make 
your own recipe book by fixing together with a ring or brad.

Collect every recipe on “Let’s Make Something Tasty”:
 Apple Pie
 Applesauce
 Apple Cider 
 Blueberry Pancakes
 Strawberry Salad
 Honey Limeade
 Peach Cobbler
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