Blueberry Pancakes (serves 4)
Ingredients
250g (8 oz) self raising flour
1 teaspoon baking powder
2 eggs

300ml (1/2 pint) milk
250g (8 oz) blueberries
2 tablespoons icing sugar

2 tablespoons vegetable oil
4 tablespoons Greek yogurt

2 tablespoons maple syrup
Method

In a large bowl mix flour, baking powder and icing sugar. Add the egg and gradually whisk in the milk to make a smooth batter, then stir in the blueberries.
Heat a little oil in a large frying pan. Pour large spoonfuls of the batter, spaced well apart, into the pan and cook for 2 minutes or until bubbles appear on the surface of the pancakes.
Turn the pancakes over and cook till golden, then take out of pan. Continue until all batter is used.

Pile the pancakes on to plates and top each pile with a dollop of Greek Yogurt. Drizzle with maple syrup.

