
THE BEST-EVER FLUFFY PANCAKES 
. 

0 
a friend of mine shared with me this recipe from her grandmother. 

A long time ag J' , 

l 
.rpancakes around here-theres a reason there are two recipes for them 

Wi eat a ot o; . . e . b k-and J always have a boxed mix in the pantry for when I just don't have 
in this oo . . e to make them from scratch. But on the mornings when I do have those extra 
the t1m r. . • , h • ;ew minutes, its so wort it. 

PREP: 10 minutes, plus 
20 to 30 minutes resting 

coo K: under 15 minutes COOL: none 

2 cups all-purpose flour 
¼ cup sugar 
1 tablespoon baking powder 
2 teaspoons baking soda 
1 teaspoon kosher salt 
2 cups buttermilk 

½ cup plus 2 tablespoons vegetable oil or melted 
bacon grease or 10 tablespoons (1¼ sticks) 
unsalted butter, melted, plus vegetable oil for 
the skillet 

2 large eggs 
Salted butter, for serving 
Pure maple syrup, for serving 

1. In a large bowl, whisk together the flour, sugar, baking powder, baking soda, and salt. Set aside. 

2. In a medium bowl, whisk together the buttermilk, oil, and eggs. 

3. Pour the liquid ingredients into the flour mixture and stir together until well combined. Let 
stand for 20 to 30 minutes. The batter will begin to get fluffy. 

4· Heat a skillet or griddle over medium-high heat until hot. Generously oil the hot skillet. When 
a few droplets of water carefully splashed on the surface sizzle, pour ¼ cup batter per pancake into 
the pan, far enough apart that the pancakes don't touch . 

. s. ~ook until lightly browned on the bottom and the top is bubbly, about 2 minutes. Flip and cook 
until lightly browned on the other side, about 2 minutes. Transfer to a platter. Repeat to make the 
rest of the k . . panca es, addmg more 011 to the pan if necessary. 
6. Serve hot . h b ' wit utter and maple syrup. 
7. Pancakes are b . eSt eaten hot JUSt after cooking. 

Ma kes 4 . servings 


