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N%LIBERATED BAKING -

GLUTEN FREE. DELICIOUS.

Pancake and Waffle Instructions

We think you'll love our pancake and waffle mix for its simplicity and delicious taste. Let
us know what you think!

Additional Ingredients:

1 Egg

Y, Cup plus 2 tbsp Milk

2 Tbsp vegetable oil, plus more for pan if needed

Mix 1 72 cups of mix with above ingredients. Allow the batter to sit for 2 minutes before
using. If batter is too thick, add milk one tablespoon at a time until desired consistency
is reached. QOil your pan or iron. Spoon batter on. It should sizzle a bit upon hitting the
hot surface. For pancakes, when bubbles appear all over the top and the edges look
slightly dry, it is time to flip your pancake. Cook until golden brown.



