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Cooking Time: 35 Minutes Servings: 2 People

cup table spoon teaspoon a pinch

Ingredients: 3] ﬁ} — | F
1egg b

1tablespoon butter . .-
1/2 cup fresh berries §§

maple syrup for topping é‘r

tcupflour &9 1
1tablespoon sugar =- c/a
1teaspoon baking powder &
A pinch of salt =

1/2 cup milk g

Answer the following questions:
1- How much flourdowe need ?

WeNeod ....oninnnannssnnim i
2- How much sugardowe need ?

YO DNOON o cocciisinsinsims s sidssn mskah e s SR
3- How much butter dowe need ?

Weneed ...
3- How many eggsdowe need ?

we need L T T T T T sessesane s




