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Ask a. bi person to

YOUR CH ILD's MAG

MONGOLIAN

PANCAKES (GAMBIR) i
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1.

In o bowl, mix 2509 of flovr with
A50m| of water to moke a dough, let
it snooze for A5 minvutes, then SP‘.(t
it into quarters. Roll ea.ch quarter
ovt into a thin sheet, spread o
little melted butter all over and
sprinkle with svgar.

Then, for each individval pancoke:

(3 uo.sh it bock into a boll so that
the butter and svqor are all mixed
in, then roll it flat again until it’s
o.bout 3mm thick.

3.

Finally, moke 2 little cuts
(about 5cms long) in the
centre of each one then
fry on both sides with a
littte oil in a hot pan. Top
with jam, chocolate, ba-
anas or whatever yov

. Repeat until fullll




