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 Pikelet Premiership: Batter Up!
Recipe source: Adapted from Taste.com.au
Season: All year
Type: dessert	
Difficulty: Easy
Serves: Serves 30 to taste
Fresh from the garden: Strawberries, blueberries, raspberries, mint

	Equipment
	· Large mixing bowl 
· Medium mixing bowl 
· Whisk 
· Measuring cups and spoons 
· Digital scales 
· Sieve 
· Wooden spoon 
· Non-stick frying pan 
· Spatula 
· Ladle or tablespoon 
· Cooling rack 
· Serving plates



	Ingredients:
	· 300 g self-raising flour 
· 60 g caster sugar 
· 2 eggs 
· 375 ml milk 
· 60 g butter, melted 
· Extra butter or oil for cooking
To decorate – AFL style Strawberries 
Blueberries 
Raspberries 
 Banana 
Icing sugar 
Greek yoghurt or whipped cream 
Optional coloured icing to match your AFL team






What to do:
· Preheat the pan: Heat a non-stick frying pan over medium-low heat. 
· Mix the dry ingredients: Sift the self-raising flour into a large bowl and stir in the caster sugar. 
· Mix the wet ingredients: In a separate bowl, whisk together the eggs, milk and melted butter. 
· Make the batter: Make a well in the centre of the flour. Pour in the wet mixture and gently whisk until just combined. Don't overmix – a few small lumps are okay. 
· Rest: Let the batter rest for 5 minutes. 
· Kick-off! : Lightly grease the pan. Drop about 1 tablespoon of batter into the pan for each pikelet. 
· Watch for the goals: Cook until bubbles appear on the surface and the underside is golden. 
· Flip: Carefully turn the pikelets with a spatula and cook the other side until golden. 
· Cool: Transfer to a cooling rack. 
· Team colours! 🏆: Decorate each pikelet using fruit, yoghurt, icing or other toppings in your AFL team's colours. 
· Finals feast: Serve and enjoy your team's Pikelet Premiership!


Student Challenge
Can your team create the best-looking AFL Finals pikelet?
Bonus point: Give your pikelet a funny team name and explain how your toppings represent your team's colours.

Allergy Card
Contains:
· Wheat / gluten 
· Egg 
· Milk / dairy 
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