'USE IT UP’ RECIPE
CARD TEMPLATE

a» Now that you have chosen your recipe,

it's time to modify and adapt the recipe to create
your own ‘Use It Up' Recipe Card. Make sure
your recipe incorporates the commonly wasted
food item selected.

CHOSEN COMMONLY WASTED FOOD
Bananas

RECIPE NAME

Banana Pancakes

Prep time Cook time Serves
10 minutes 10 minutes 4
INGREDIENTS EQUIPMENT

1 ripe banana Measuring spoons

1eqgg Small mixing bowl
1 T self raising flour Fork
1 T butter Wooden spoon
Icing sugar to serve. Frypan

Egg flip
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Mash banana in the small
bowl! with a fork.

Mix in the egg and the
flour.

N

Melt butter in the frypan
on medium heat.

Add 2 tablespoons of micture to
the hot pan. Cook until bubbles
come to the top.

Turn over and cook the
other side.

Place cooked pancakes
on a plate.

Serve with a sprinkle of icing
sugar and some extra banana
slices.

Nutrition tip: Use
wholemeal
self-raising flour
for more fibre!

Design Folio / Food 20



	Text Field 114: Melt butter in the frypan on medium heat. 
	Text Field 117: Place cooked pancakes on a plate.
	Text Field 112: Mash banana in the small bowl with a fork.
	Text Field 115: Add 2 tablespoons of micture to the hot pan. Cook until bubbles come to the top.
	Text Field 118: Serve with a sprinkle of icing sugar and some extra banana slices.
	Text Field 113: Mix in the egg and the flour.
	Text Field 116: Turn over and cook the other side.
	Text Field 119: Nutrition tip: Use wholemeal self-raising flour for more fibre!
	Text Field 120: 1 ripe banana
1 egg
1 T self raising flour
1 T butter
Icing sugar to serve.
	Text Field 122: Bananas
	Text Field 123: Banana Pancakes
	Text Field 124: 10 minutes
	Text Field 125: 10 minutes
	Text Field 126: 4
	Text Field 121: Measuring spoons
Small mixing bowl
Fork
Wooden spoon
Frypan
Egg flip
	Image1_af_image: 
	Image2_af_image: 
	Image3_af_image: 
	Image5_af_image: 
	Image6_af_image: 
	Image7_af_image: 
	Image8_af_image: 
	Image9_af_image: 


