Whole Wheat Honey Pancakes
Ingredients:
On the line, write the purpose of each ingredient

	1 c. milk

	2 eggs

	2 Tbsp. oil

	2 Tbsp. honey

	1 tsp vanilla

	½ c. flour

	½ c. wheat flour

	2 tsp. sugar

	1 and ½ tsp. baking powder

	½ tsp. salt


 Directions
:

Preheat oven to 350* 

Grease 8x8 square pan.

1. Heat milk in microwave for 30 seconds. 

2. Slightly beat eggs in large bowl.

3. Add warmed milk, vegetable oil, honey, and vanilla to eggs. Beat 
well. 

4. In separate bowl, stir together whole wheat flour, white flour, 
sugar, baking powder, and salt.

5. Pour dry ingredients into the egg mixture and mix well.

6. Pour batter into pan and bake for 25-30 minutes.

Whole wheat flour is more nutritious than refined white flour. Whole wheat is a good source of calcium, iron, fiber, and other minerals like selenium
