Ingredients: Equipment:

1 cup of self-raising flour ~ Mixing bowl V-
1tablespoon of sugar Wooden spoon

1egg, lightly beaten Sifter

% cup of milk Whisk

50 g butter, melted

1) Wash your hands with soap and then gather all the ingredients.
2) Whisk the flour and sugar in a mixing bowl.
3) Mix in the egg.

4) Mix in the milk a little at a time until the batter is smooth and
lump free.

5) Put the pan on medium heat.
6) Brush butter over the cooking surface.

7) Pour Y% of a cup of the pancake mixture into the middle of the
pan.

8) Flip the pancake over when large bubbles form on the surface.

9) Cook until lightly golden on the other side.

10) Repeat steps 7-10 until all of the pancake mixture has gone.
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Name: Date:

Comprehension Questions

1) What is this procedure about?

2) List the things you will need.

3) How many steps are there in this procedure?

4) List the ten words used at the beginning of each step.

5) What types of words are these? (e.g. noun, verb, adjective)

6) What would happen if you forgot to complete step 5 of the method?
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Name: Date:

My Procedure Plan

Write your own procedure for making a breakfast food you like to eat.

Title:

Goal:

What do you want to do?

Things you need:

What ingredients and equipment do you need?

Steps:

How will you make it? Put your steps in order.
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Answers

1) What is this procedure about?
How to make pancakes.
2) List the things you will need:

1 cup of self-raising flour, 1 tablespoon of sugar, 1 egg, % cup of milk, 50 g

butter, a mixing bowl, a wooden spoon, a sifter, a whisk.

3) How many steps are there in this procedure?

There are ten steps in this procedure.

4) List the seven words used at the beginning of each step.

Wash, whisk, mix, mix, put, brush, pour, flip, cook, repeat.

5) What types of words are these? (e.g. noun, verb, adjective)

These words are called action verbs.

6) What would happen if you forgot to complete step 5 of the method?

The pancakes would not cook as the heat would not be on in the pan.
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