Buttermilk Pancakes
1¾ cups flour + 2 tbls 

1/3 cup sugar

1½ tsp baking powder 

1½ tsp baking soda 

¼ tsp salt

3 tbls butter, melted
1¾ cups buttermilk*
2 eggs
Preheat griddle. In a mixing bowl mix up the dry ingredients of flour, sugar, baking powder, baking soda and salt with a fork. In a small bowl beat the eggs with a fork and add the buttermilk and melted butter. Add this to flour mixture and stir just until smooth, do not over mix batter. 
Lightly grease the griddle and use a ¼ measuring cup or 1/3 cup to drop on batter depending if you want smaller or larger pancakes. Turn to bake other side when bubbles appear and break over top and around the edges.  Turn only once.  

*Put 2 tbls of lemon juice or vinegar in the measuring cup and fill with fresh milk to the 1¾ mark and let stand about 5 minutes as a substitute for buttermilk.

