
How to Make Pancakes Quick Questions
1.	 How much milk do you need to make  

the pancakes? 

								                 

2.	 Why does the recipe tell you to gently sieve  
the flour? 

								                 

3.	 Why does the author say to put the pan on the 
heat ‘with help from a grown-up’? 

�  

�

4.	 Number these steps from 1-4 to show the order  
that they happened in the method. The first one  
has been done for you.

Ingredients 
100g plain flour 
300ml milk 
one egg

Method 
1. Gently, sieve the flour into the bowl.

2. Crack the egg into the bowl.

3. Pour in the milk carefully.

4. Mix the ingredients together with a whisk.

5. With help from a grown-up, put the pan on 
the heat.

6. When the pan is hot, spoon in some of  
the mixture.

7. Cook the pancake on one side for one minute 
until it is golden brown.

8. Flip the pancake over to cook the other side.

9. Serve the pancakes with your  
favourite toppings.
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Cook the pancake on each side.
Serve with your favourite toppings.
Put the ingredients into the bowl.
Mix the ingredients together.

https://www.twinkl.co.uk/resource/level-7-a-new-trick-60-second-reading-intervention-pack-t-e-1000


How to Make Pancakes Answers
1.	 How much milk do you need to make  

the pancakes? 
The pancake recipe needs 300ml of milk.

2.	 Why does the recipe tell you to gently sieve  
the flour? 
The recipe tells you to gently sieve the flour so you 
carefully ensure all the flour gets into the bowl.

3.	 Why does the author say to put the pan 
on the heat ‘with help from a grown-up’? 
Accept any sensible answer linked to the fact 
the heat can be dangerous, such as:  You need 
an adult’s help when cooking to make sure you 
don’t get hurt.

4.	 Number these steps from 1-4 to show the order  
that they happened in the method. The first one  
has been done for you.

Ingredients 
100g plain flour 
300ml milk 
one egg

Method 
1. Gently, sieve the flour into the bowl.

2. Crack the egg into the bowl.

3. Pour in the milk carefully.

4. Mix the ingredients together with a whisk.

5. With help from a grown-up, put the pan on 
the heat.

6. When the pan is hot, spoon in some of  
the mixture.

7. Cook the pancake on one side for one minute 
until it is golden brown.

8. Flip the pancake over to cook the other side.

9. Serve the pancakes with your  
favourite toppings.
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Cook the pancake on each side.
Serve with your favourite toppings.
Put the ingredients into the bowl.
Mix the ingredients together.

https://www.twinkl.co.uk/resource/level-7-a-new-trick-60-second-reading-intervention-pack-t-e-1000

