
 
 
QUESTION: How do you make real American pancakes? 
I have a recipe for Hawaiian/American pancakes: 
2 cups flour  
1/3 cup shredded coconut 
3 tsp. baking pdr. 1/2 tsp baking soda 
Mix and add beaten fluffy 2-3 eggs into dry mixture and fold inA 
1 1/2 less than 2 cups milk & pineapple juice (more milk than juice) 
1/3 cup oil or melted butter 
3tbl. raw sugar or honey (less milk if you use honey) 
batter is kinda thick, and drop 3inch circles into heated pan, cook slowly until starts to 
bubble, then turn over, NEVER SQUISH THEM FLAT WITH THE SPATULA, AND 
ONLY TURN ONCE. 
 

 
 

 


