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AVE you ever heard of Shrove Tuesday? It's
the lost festival of pancake feasting. In
H
Canada, pancakes and Shrove Tuesday are as
closely associated as eggs and Easter. Hundreds
of years ago the English made a big occasion of
this celebration. It had its origin in religious rites.
Shrove Tuesday is the day before Ash W ednesday which begins the long period of Lenten selfdenial. The pancakes represented unleavened
bread and the housewives made them to use up
meat fats, forbidden during Lent. Now that Pancake Day has lost its strictly religious emphasis,
the day is one of merrymaking, songs, and games.
In Scotland, the afternoon of this holiday was
for football with the married men playing the
bachelors and the married women challenging the
spinsters. Today, in Britain, the women's playing
field is the griddle rather than the gridiron. Just
as their ancestors did before them, they still cook
delicious pancakes to celebrate this holiday that
may soon become worldwide.
To be sure, the further it spreads the larger
variety of pancakes will be prepared in the four
corners of the earth. Here are the different kinds
of pancakes that the people of the world will eat:
American Buckwheat Pancakes
2 cups buckwheat flour

buttermilk
1 teaspoon soda

3j., cup white flour

1 teaspoon salt

Combine flours, salt and buttermilk enough to
make a batter thin enough to pour. Let stand at
least 30 minutes. Dissolve soda in a little warm
water and stir into batter. Pour onto hot greased
griddle. Cook until nicely browned on both sides
and serve with melted butter and syrup.
Scotch Pancakes
1 egg
1 cup powdered sugar

1 cup flour

Va teaspoon salt

lj., cup melted butter

2 teaspoons baking powder
'l4 teaspoon soda

213 cup milk

sugar to taste
juice of 2 lemons
(to use on top)

Combine the egg, sugar, and melted butter.
Add the sifted dry ingredients and milk. Beat
thoroughly. Pour on hot oiled griddle and cook
until fluffy on top. Turn and cook on other side
until lightly brown. Remove to heated plate.
Sprinkle with sugar and lemon juice.
Chinese Crab Meat Egg Pancake
3 tablespoons cooking oil
1 cup fresh crab meat
V2 cup finely chopped
celery

2 tablespoons minced
scallions
salt
4 well beaten eggs

Heat cooking oil in heavy frying pan. Mix
other ingredients and pour into pan. Cook over
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a low flame until the pancake is well set. Then
cut in quarters and turn each carefully. Do not
overcook. Serve at once.
Scandinavian Apple Pancake Balls
3
3
2
2

egg yolks
tablespoons sugar
cups milk
cups flour

V2 teaspoon salt

3- egg whites
applesauce

Beat the egg yolks and add sugar. Then add
milk and sifted dry ingredients, alternately. Fold
in stiffly beaten egg whites. Drop batter in small
amounts over the hot, greased frying pan. Then
place a teaspoon of applesauce over each little
pancake. Pour a few drops of batter over the
applesauce. Cook, then turn carefully and cook
on the other side. Serve with syrup or jam or dust
pancakes with powdered sugar and serve as "finger food." Serve with plenty of hot coffee!
Scandinavian Fruit Pancakes
1 apple

% cup sugar
1 V2 cups flour

1 tablespoon sugar
1 teaspoon baking powder

V2 teaspoon salt

1 beaten egg
1 cup milk
1 tablespoon melted
shortening

Core and peel apple. Cut into thin rings.
Sprinkle with J~ cup sugar and let stand while
mixing batter. Sift together flour, sugar, baking
powder, and salt. Combine egg, milk, and melted
shortening. Mix well. Add liquid to flour mixture and mix thoroughly. Pour l tablespoon batter on hot, greased griddle or skillet. Put apple
ring in center and top with another tablespoon
batter. When bubbly, turn and brown. Serve hot
with melted butter or margarine. Yield: 12 small
pancakes.
Lordsiana Pancakes
2 cups milk

2 cups ready-mix for
pancakes

Add milk to unsifted ready-mix all at once
and stir lightly. Somewhat lumpy batter makes
light, fluffy pancakes. Pour ~ cup of batter for
each pancake onto a hot, lightly greased griddle.
Bake to a golden brown, turning only once. For
extra rich pancakes, add 2 tablespoons melted
butter, fat, or oil and 1 beaten egg to pancake
batter. Yield: 14 to 16 pancakes.
French Pancakes
3 beaten eggs

% cup milk

Y2

cup ready-mix for
pancakes

V2 teaspoon grated lemon
rind
1 teaspoon butter

Combine eggs and milk. Add ready-mix and
grated lemon rind, stirring until smooth. Place
butter in a frying pan and heat until the butter
bubbles. Pour in enough batter to coat bottom

of the pan with a thin layer. Bake until delicately
browned on under side. Turn and bake on the
other side. Roll up and serve with hot cherry
sauce.
Cl1erry Sauce
1 No. 2 can dark cherries,
or 1 package frozen
cherries

Y2 cup sugar
2 tablespoons cornstarch
1 tablespoon lemon juice

Heat 1 package frozen dark cherries or one
No. 2 can dark cherries. Mix thoroughly sugar
and cornstarch. Add gradually to cherries, stirring constantly. Cook until thickened. Add lemon
juice.

Variations:
1. Spread each pancake with tart jelly; roll up.
Sprinkle with confectioners sugar.
2. Roll pancakes around sweetened fresh or
frozen strawberries. Sprinkled with confectioners
sugar and top with sour cream. Yield: 6 to 8
servings.
German Potato Pancakes
1
1
1
2

cup ready-mix pancakes
teaspoon salt
cup milk
beaten eggs

2 cups grated row potato
1 teaspoon grated onion
2 tablespoons melted
butter

Mix together ready-mix and salt. Add milk and
beaten eggs, stirring lightly. Fold in potato, onion,
and butter. Pour J4 cup of batter for each pancake
onto a hot, lightly greased griddle. Bake to a
golden brown, turning only once. Serve with hot
applesause. Yield: 14 to 16 pancakes.
Scandinavian

Pancal~es

Cook pancakes of ready-mix or your favorite
recipe using 1 tablespoon batter for each pancake.
Serve with lingonberry, blackberry, or raspberry
sauce.
Fruit Sauce
1 cup sugar
cup water

2 cups berr ies (raspberries
or blackberries)

1/,.

Mix sugar, water, and benies. Bring to a boil
and simmer 10 minutes. Serve hot or cold. If
using canned or frozen berries, omit water and
decrease sugar to J~ cup. Simmer as directed
above.
Hamaiian Pancakes
1 cup ready-mix
1 cup milk

1 tablespoon melted butter

V2 beaten egg

Prepare pancakes by adding ingredients to the
mix. For each pancake place a slice of pineapple

-4-

on a hot, lightly greased griddle. Pour l~ cup of
pancake batter around each pineapple slice. (Do
not cover pineapple slice or fill center.) Bake to
a golden brown, turning only once. Serve the
pancakes with the centers filled with strawberry
preserves and sprinkled lightly with shredded
coconut.
Austrian Stuffed Pancakes

Make pancakes in the usual way and put a
little cooked meat that has been highly seasoned
and ground in each pancake. Roll the pancakes
and cut them in half. Put them in a well-buttered
baking dish. Cook in a slow oven (300 degrees F.)
20 minutes.
Parisian Pancakes
2 cups flour
2 tablespoons sugar
salt
5 eggs

I cup milk
3 tablespoons butter
8 tablespoons cream
2112 cups finely crushed
macaroons

Sift flour, sugar, and salt into salad bowl. Make
a well and put in eggs, one at a time, mixing into
the flour gradually. Add milk, to which melted
butter has been added gradually and start beating
the mixture. Add cream and macaroons. Let
stand one hour. Grease frying pan with butter.
Pour a small amount of mixture. Cook one side
till done, then brown on other side.
Russian Pancakes
1 y,. pounds flour

V2 teaspoon salt
V2 teaspoon sugar

1 pint milk
1 ounce yeast
3 eggs

1 tablespoon melted butter

Make a dough with the flour, warm milk, and
yeast, and set in a warm place to rise. When it
has risen, work well, adding the eggs, the salt,
and sugar. Let it stand again. vVhen ready,
grease a small heated pan with butter and pour
in thin layer of batter. Brown on both sides, and
serve with sugar, jam or syrup.
Polish Pancakes
% pint milk
V2 pint water, scant
4 tablespoons sugar
4 egg whites

3 cups flour
4 egg yolks
4 tablespoons butter
pinch of yeast
pinch of salt

Mix flour and egg yolks. Add a little less than
2 tablespoons butter, the yeast, salt, milk, water,
and sugar. Mix thoroughly and let stand overnight. Before using add the whites of eggs, beaten
to a stiff froth. Proceed as in making pancakes,
using remainder of butter for cooking them. You
can fill them with cheese, meat, sour cream, or
jam.
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Polish l"otnto PnncaJ.:es
sugar
3 egg whites
2 tablespoons butter

1112 pounds potatoes
V2 pint or more m ilk
3 egg yolks
cinnamon

Boil the potatoes. Rub them through sieve
into bowl and mix with milk, the yolks of eggs ,
grated dnnamon, sugar to taste, and whites beaten
stiff. Beat into a light batter, and cook on buttered griddle. They are sometimes made without
sugar, and sprinkled with grated cheese.
S1cedish Pancakes
6 tablespoons pickled pork
or bacon, diced
2 eggs

1 quart milk
2 Y2 cups flour
salt

Fry meat until well browned. Beat the eggs
and milk together, and add the flour and salt very
gradually, so that the mixture will not be lumpy.
Stir continuously. Rub a baking pan over with
bacon fat. Pour the mixture into it, adding the
fried pickled pork. Bake in a warm oven (250
degrees F.) for 45 minutes.
Canndian Pancakes
6 tablespoons flour
pinch salt
1 tablespoon melted butter
2 egg yo Iks

V2 cup of worm cream
4 tablespoons grated
cheese
2 egg whites

Sift flour and salt together and stir in butter,
yolks, and cream. Beat to stiff batter. Allow to
stand one hour before adding cheese. Fold in
egg white, beaten to a stiff froth. Fry spoonfuls
of batter on a hot buttered griddle. Allow to
brown on both sides.
Canadian Apple Pancakes
pancake batter
1 lemon rind
cooking apples

2 tablespoons butter
powdered sugar

Prepare a batter as for plain pancakes. Let
stand one hour before using with grated rind of
lemon added to it. Peel and core apples and cut
in thin finger shapes. Place in batter. Melt butter
in frying pan. Add cup of batter, including a few
pieces of apple. Fry until brown on both sides.
Dredge with powdered sugar. Serve with quarters of lemon.
Canadian Banana Pancakes
5 ounces flour
salt
2 eggs
Y2 pint milk

banana
sugar

lemon juice

Sift the flour into a bowl and add salt. Beat
eggs and stir into flour. Beat to smooth batter.
Add milk by degrees. Heat the frying pan. Put
in sufficient fat to fry the batter. Beat up the batter again, then pour about a cup at a time into
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pan and fry until brown. Spread each pancake
with crushed banana and sugar. Add dash of
lemon juice. Roll up and serve very hot.
Chinese Pancakes
2 eggs
'12 teaspoon salt
1 cup milk
2 teaspoons baking powder

3;4 cup flour
2 tabl espoons melted
butter
1 cup boiled rice

Beat eggs thoroughly. Add salt and mill<. Mix
baking powder with flour. Add to first mixture.
Add butter and rice and mix smooth. Bake on a
hot greased griddle until brown.
Hungarian Pancakes
1 cup ready-mix pancake
1 V.. cups milk
1 egg

1 teaspoon sugar

V2 teaspoon salt

Mix ingredients until smooth. Pour into slightly
greased 8-inch skillet until enough batter makes
a very thin pancake. Fry over medium heat and
turn when edges get dry and bubbles appear in
the middle. Grease the skillet lightly for each
pancake. Stack the pancakes in a lukewarm oven
until all the batter is used and all the pancakes
are fried.
Filling
1 V2 cups creamed cottage
cheese
V2 cup sugar
1 egg yolk

grated rind of Y2 lemon
cup ra is ins
1; 4 teaspoon vanilla
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Mix ingredients. Put l heaping tablespoonful
of filling on a pancake. Spread it to about an
inch from the edge, and roll up the pancake.
Sprinkle with powdered sugar. Yield: 6 cakes.
Without the sugar use the same batter for pancakes to roll around warmed-up minced ham,
mushrooms mixed with scrambled eggs, cornedbeef hash, or various leftovers. To keep the meat
fillings warm, tuck in the ends of the pancake
rolls. Dip them in an egg beaten with a tablespoonful of water, then in bread crumbs, and fry
again until they are golden brown.
Russian Blinchiki
2 well-beaten eggs
1 cup milk
2 tablespoons sugar
1 V2 cups sifted flour

2 tablespoons melted
butter
block cherry pre;;erves
sour cream

Combine eggs, milk, and sugar. Mix well. Add
to flour gradually, stirring, to make a thin, smooth
batter. Add melted butter. Drop by spoonfuls on
hot, greased griddle to make thin pancakes. Turn
once, to brown on both sides. Fill with preserves.
Fold over and set in oven, 300 degrees F., until
heated through . Top with sour cream and sprinkle
it with nutmeg. Yield: 18 blinchiki.
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