Sour Dough Hot Cakes

Recipe Bio

These Sour Dough Hot Cakes begin the night before, when flour, milk, and sourdough starter are mixed
together and left to develop overnight. By morning, the batter has had time to develop its

characteristic tang, and a cup is set aside to keep the starter going. An egg, a little sugar, and melted
shortening finish the batter before the hot cakes go onto the griddle. It's a simple, practical approach

to breakfast, with a little planning the night before and a starter ready for another batch.

Sour Dough Hot Cakes

2 cups flour
2 cups milk

Mix together with starter night before. Let stand
out on counter all night. In morning take out 1 cup for
starter. This starter will keep 10 days.

To remaining mixture add:

1 egg

1 tsp soda

1385 salt

2 tb sugar

2 tb melted shortening

Mix well and bake your hot cakes.

auntberthasrecipebox.com


https://auntberthasrecipebox.com

