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Let's Get:Cookingl / jvamoS a cocinar! i
RECTPE CONTEST 2024 / CONCURSO DE RECETA =¥

Student Name / Nombre del EStudiante: __ DlAir Dhartri Jj?é

Teacher’s Name / Nombre def Profesor: M 5. Sh £ }’aga rn<
SChoo] Name. / Nombre. de EScuiefa: %m‘hﬁw/e Clemerbir Y

Grade Level / Nivel del Grado: __ 3 ____

ReciDe Titfe / Titlo de Receta: = Ube Mochi Pancake

-

Ingredients:

1 cup pancake mix (Just Add Water kind)
1 cup glutinous rice flour
1 cup ube jam (available at oriental stores like Seafood City in Irvine or Pinoy Pams on El Toro)
1-1/2 cup water
Assorted berries

Instructions:
Mix all ingredients except fruits in a bowl. Add more water for thinner consistency if desired. Batter

should be thin.. Heat pan and brush with cooking oil. Ladle and cook pancakes until bubbles pop
then flip. Cook each side for 2 minutes or until dry. Pancakes will be somewhat sticky so do not

stack while hot. Serve with berries and maple syrup if desired.
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Brief Paragraph Of the Recipe’s Story (uho £alught You hous £0 make. it, hous you came
UP wiith the recipe, ushy You fike it, famity history, ete.) / Breve parraro de fahistoriade
fareceta (quien te ensSerid® como hacer{o, como Se te ocuNrio fa recets, Por gué te

usta hisgoria ramikanete) |, , . .. . - . -

One breakfast morning, my grandma did not have enough
pancake mix to make pancakes. She decided to add glutinous
rice flour, and ube jam to the mix. Coming from a Filipino family,
we love ube so much that it is used in cakes, breads, and
desserts. The pancakes turned out so delicious that since then,
we have it often for breakfast and snacks.

Entries may be submitted in one of the following manners / Las entradas se pueden enviar de una de Jag
siguientes maneras:
1. Submit to teachers or cafeteria staff, who will forward entries to Food & Nutrition Services, ATTN: Recipe
Contest, Shannon Illingworth / Envlelo a los maestros o al personal de la cafeterfa, quienes enviaran lag
entradas a los Servicios de Alimentos y Nutricién, ATTN: Recipe Contest, Shannon Ilingworth

2. Mail to / Envié a 32972 Calle Perfecto San Juan Capistrano, CA 92675
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