
Choose-your-own-
Adventure Buttermilk 

Slab Pancakes  
+ Kid-Mashed Berry Syrup  
+ Sparkling Orange Juice 

:: recipe continued ::

preheat + measure + mix + melt 
Preheat oven to 425 degrees F. Measure and add 2 ½ C whole milk and the juice of 1 
lemon to a bowl. Whisk them together and set aside. Melt 1 stick (8 T) of butter in the 
microwave or on the stovetop.  

measure + whisk + measure + combine 
Measure and whisk together 3 C all-purpose flour, 2 T baking powder, and ½ tsp salt! 
In a separate mixing bowl, whisk together 2 eggs, 3 T sugar, melted butter, and the milk/
lemon mixture. Add dry ingredients to wet ingredients and mix to combine!

 choose-your-own-adventure buttermilk  
 slab pancakes    



add + sprinkle + zest + mash 
Add 2 C fresh or frozen, thawed berries to a mixing bowl. Sprinkle ¼ C sugar over the 
berries. Zest 1 orange over the bowl. Use a potato masher to mash the berries with the 
sugar and orange zest until a thick, textured syrup forms! If making a no-cook berry syrup, 
stop here! Serve syrup with warm Buttermilk Slab Pancakes. Or, cook the syrup by following 
the next step:   
pour  + simmer 
Pour the berries into a medium-sized saucepan. Adults: Turn on stove and simmer the 
sauce so that it thickens while slab pancakes bake, stirring occasionally with a wooden 
spoon. After 10 minutes of simmering, turn off the heat and let syrup cool slightly before 
pouring over Buttermilk Slab Pancakes. 

 kid-mashed berry syrup  

:: continued ::

grease + decorate + bake 

Grease (1) 18x13” sheet pan or (2) 9x13” sheet pans with butter or olive oil. Pour pancake 
batter into pan(s) and spread it out evenly. Now for the fun part! Kid chefs can add their 
chosen ingredients. Make a mosaic, divide into halves or quarters and decorate each 
section with a different flavor, picture, etc! Bake in preheated oven for 15 minutes until 
pancake is set in the middle and golden brown. Serve with Kid-Mashed Berry Syrup! YUM!  

cut + squeeze + pour + stir 
Cut 4 large oranges in half. Fill drinking glasses with ice. Squeeze the juice and divide it 
between the glasses. Divide 3 C sparkling water between the glasses. Stir each glass, and 
CHEERS! 

 sparkling orange juice  



equipment list
Oven  
Sheet pan: (1) 18” x 13” pan 
or (2) 9” x 13” pans work well 
Oven mitt 
Paper towel 
2 large mixing bowls 
Liquid measuring cup 
Measuring cups and spoons 
Zester or grater with tiny 
holes 
Wooden spoon 
Saucepan (if cooking berries 
for Berry Syrup) 

Spoon 
Butter knife 
Whisk 
Potato masher 
Cutting board 
Bowls for holding pancake add-
ins 
Plates, forks, drinking glasses, 
and napkins 
Optional: citrus squeezer or 
reamer

shopping list
Choose-your-own-Adventure Buttermilk Slab 
Pancakes

2 ½ C whole milk 
Juice of 1 lemon 
1 stick (8 T) unsalted butter 
3 C all-purpose flour 
2 T baking powder 

½ tsp salt 
2 eggs 
3 T sugar 
Extra butter or olive oil for 
greasing sheet pans 

2 C fresh or frozen/thawed berries 
¼ C sugar 
Zest from 1 orange 

Kid-Mashed Berry Syrup

4 large oranges 
3 C sparkling water 
3 C ice 

Sparkling Orange Juice

Flapjack add-ins (choose 3-6 different additions!):  
Dried fruit, 1 ripe banana, shredded coconut, fresh or canned 
pineapple, ground cinnamon and sugar, sliced apple or pear, orange 
zest, chocolate chips, berries, pumpkin pie spice 



Oranges and Pancakes! 
★ Did you know….The word Orange does not rhyme with any other word! 
★ Navel oranges are named that because of the belly-button formation opposite the 

stem end. The bigger the navel in an orange, the sweeter it will be. 
★ Eat oranges and stay young! Oranges are high in antioxidants, which are very magical, 

special compounds that help clean up debris in the body to keep us healthy. 
★ Moro oranges are also called blood oranges! But don't worry. That's just because the 

pulp is bright red. They're really a sweet treat. 
★ After chocolate and vanilla, orange is the world's favorite flavor. 
★ Christopher Columbus brought the first orange seeds and seedlings to the New 

World on his second voyage in 1493. 
★ Marmalade Story: The story goes that marmalade was invented in 1700, when a storm-

damaged Spanish ship, carrying a load of Spanish Seville oranges, sought refuge near 
London. The orange cargo was sold off cheaply to James Keiller, a down-on-his-luck local 
merchant, whose brilliant wife turned it into a jam preserve and sold it back to the sailors 

★ Pancakes are a universal food found in some variation from Africa to Asia to Europe and 
South America. Archaeological evidence suggests that varieties of pancakes are 
probably the earliest and most widespread types of cereal food eaten in prehistoric 
societies whereby dry carbohydrate-rich seed flours mixed with the available protein-rich 
liquids, usually milk and eggs, were baked on hot stones or in shallow earthenware pots 
over an open fire to form a nutritious and highly palatable foodstuff.   

 fun  food  facts

Time for a laugh! 
Why didn’t the waffle go to the Pancake Party? He was a square! 

What do you call someone who can’t turn a pancake? A flip-flop! 

What do bus drivers put on their morning pancakes? Traffic jam!


