Lesson plan 4 – 2h00 – Pancake day
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1. WHAT IS PANCAKE DAY? 
- Discuss whether anyone’s actually heard of pancake day
- Explain what it is (“Shrove Tuesday” – religious festival marking the start of the 40 days of Lent, when everyone cleared out their cupboards and ate pancakes with the remaining ingredients)
- Read and discuss article and importance of Pancake Day to kids and adults in UK https://www.yousaytomatocooking.com/recipe/pancake-tuesday-and-the-english-art-of-flipping-pancakes/ 

2. PANCAKE DAY TRADITIONS  
- Learn about all the different ways of enjoying pancake day 
-30 second flipping contest - https://www.youtube.com/watch?v=A3Nx7CTFNpo (This Morning – ITV – famous morning magazine show on weekday mornings)
- pancake flipping/tossing relay race - https://www.youtube.com/watch?v=vCJT5Tu1kbc 
- flipping with style contest - https://www.youtube.com/watch?v=FAU_ohKqlwY   (Blue Peter – BBC - famous children’s magazine show on weekday afternoons)



3. PANCAKE MAKING MASTERCLASS
 - Choose two students to follow the recipe “blind” – the other students can see the board and have to instruct the ones making the mixture. 

4. PANCAKE FLIPPING CONTEST
- Each student makes their pancake in the frying pan and has to flip it… if it doesn’t end up on the floor they can eat it as their prize, rolled up with lemon juice and sugar inside 













Pancake Day and the English art of flipping pancakes
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As a child growing up in England, Pancake Tuesday or Pancake day was perhaps, one of the most eagerly anticipated days of the year after Christmas and birthdays. The real name for Pancake day, and the name we were supposed to use at school, was Shrove Tuesday. Shrove Tuesday is the last day before Lent starts. Lent is the period of fasting observed by Christians in the 40 days before Easter.
Thin crêpe-like pancakes (not like the American thick pancakes I make) were traditionally eaten on Shrove Tuesday (pancake day) to use up the rich foods that would not be eaten during lent – eggs, milk and sugar. In the same way as many people now eat burgers and ice cream the night before they start Weight Watchers.
Pancake day memories
Religion and fasting aside, the reason children love Pancake day is that for one night a year mums and dads around the country would adopt the role of children’s entertainer whilst cooking – flipping or tossing pancakes in the air as they cooked. And the fact that we got to eat what was essentially dessert for dinner – pancakes topped with sugar and lemon juice (usually out of a plastic lemon-shaped Jif bottle). Occasionally, a misguided but well-intentioned mum or chef would attempt to convince us that a lasagna made with pancakes and vegetables and cheese was a good addition to pancake day. Nope. This is all about the sugar.
Children would come to school the day after Pancake day bursting with tales of how many pancakes they had eaten. There would be stories of pancakes being flipped and ending up stuck to the ceiling. Or, in the case of me and my friends Lindsey and Sarah, the year their lovely mum Anne, accidentally flipped one right into a bowl of soapy dishes in the sink while we watched. Hilarious.
We were further whipped into a frenzy by the fact that every children’s TV show and regional news programme would devote segments to pancake flipping in the run up to the big day. Some towns also hold pancake races. The most famous of these, at Olney in Buckinghamshire, has been held since 1445. The very specific rules (which I guess will now be enforced by a middle age man in a high-vis jacket) mean that women who run the 415 yard course must wear an apron and a head scarf (and men must dress as women – natch). And they must flip their pancakes in their frying pan at the start and the end. I love England.
Pancake day in California
Now I’m the mum, although still the child in terms of my love of the day. I’m preparing to continue the tradition of making pancakes this week with my boys here in California. I’m also making them with a class of 4 year olds at my son’s school. Even if you don’t observe Pancake day this recipe makes a nice change from the American style pancakes you may be used to. They can be made ahead of time and either kept in the fridge for a few days or frozen with layers of parchment between each pancake to prevent sticking. You can also use these pancakes instead of pasta in cannelloni or lasagna if you fancy.
The only recipe you need for pancake day
Here is the recipe I use, adapted from Delia Smith’s – the most English and trustworthy of English cooks. It makes around a dozen pancakes. Note that the first pancake will usually be a bit pale and not as crispy as those which follow so don’t be put off.
Pancake ingredients:
110g or 4oz plain [all purpose] flour, you can even use spelt flour for a lower gluten pancake
a pinch of salt
2 eggs
200ml or 7 fl oz milk
75ml or 3 fl oz water
50g or 2oz butter
To serve – lemon juice and sugar.  Or you can use lemon curd, golden syrup or jam.
You can pick up all the equipment I use through my shop.
To make your Pancake day pancakes:
1.  Whisk the flour and salt together in a large bowl then use the whisk to make a dip in the centre of the flour. Imagine you’ve dropped a tennis ball into the flour and pull fit out to leave a hole
2.  Break the eggs into the hole and whisk them together, incorporating the flour, or as much flour as you can until you get a thick paste (see photo). Don’t worry if you don’t get it all mixed together yet.
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eggs mixed with flour
2.  Mix the water and milk together in a jug then gradually add the liquid to the eggs and flour mixture while you continue whisking. Keep whisking until you get rid of all the lumps and are left with a  smooth batter. Be sure to scrape all the way around the bowl and underneath to get all the flour. It will be more liquid than the batter for American pancakes if that is what you are used to making. At this stage you can leave the batter for a few hours if you’d like – not for any culinary reason, just if you’d like to get ahead.
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Finished batter
3. When you’re ready to cook, melt the butter into a frying pan – I usually use a light weight one like my Scanpan which is around 22cm or 9 inches across. In fact, I usually have two pans on the go at once to make the pancakes twice as fast. This isn’t the recipe for a cast iron pan unless you are have very strong arms. When the butter is melted, pour around two-thirds of it into the batter and leave some in the pan. Wipe the pan with kitchen towel so that some butter remains in the pan.  Hold onto the buttered towel as you will use it again to butter the pan in between making each pancake
4.  Get the pan really hot then drop it to a medium heat. Use a ladle and add around 3 tablespoons of batter to the pan. As soon as the batter hits the pan, swirl the pan around to help the batter spread evenly into a very thin, flat pancake.  on’t worry if the edges aren’t perfect – they will turn crispy and lacey. After a minute, lift the edge with a spatula to see if it is golden then flip.  Either be sensible and flip with a  spatula, or go for it and toss it in the air by shaking the pancake towards the edge of the pan, then flipping the pan towards you so that the pancake flips into the air and turns over. Make a wish while you flip and maybe do a few trial runs before you invite your audience to watch. Once flipped, leave the other side to cook on the other side for around 30 seconds before sliding onto a plate.
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5.  Repeat until you have used all your batter. To keep pancakes warm, lay pieces of parchment in between each one and either wrap in foil in a low oven 150C or 300F or place on a plate on top of a pan of simmering water. Or, do what most people do and feed them straight out of the pan to your frenzied children.
6.  To serve, sprinkle the pancake with sugar and lemon juice then roll it like a cigar before slicing into rings and eating
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