
 

This 

mailto:animhaolomhair107@c2kni.net
mailto:info@gaeloid.doire.ni.sch.uk
https://5thgradefiles.wordpress.com/2014/12/01/class-dojo-isnt-the-problem-we-are/
https://5thgradefiles.wordpress.com/2014/12/01/class-dojo-isnt-the-problem-we-are/
https://creativecommons.org/licenses/by/3.0/
https://creativecommons.org/licenses/by/3.0/


     

     

     

     

https://www.education.com/games/sight-words/ 

https://seideansi.ie/rang1.php
http://feedback.ccea.org.uk/curriculum/gaeloideachas/bhonnchéim/réimsí_foghlama/teanga_agus_litearthacht/an_clár
http://feedback.ccea.org.uk/curriculum/gaeloideachas/bhonnchéim/réimsí_foghlama/teanga_agus_litearthacht/an_clár
https://readon.myon.co.uk/
https://www.education.com/games/sight-words/


• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 



• 

• 

• 

• 

• 

• 

• 

• 

https://soundcloud.com/search?q=walker%20eireann
https://www.bbc.co.uk/programmes/b00tr700
https://readon.myon.co.uk/
https://seideansi.ie/rang1.php
https://seideansi.ie/rang1/gniomhaiocht-2/L1/1/V1/Ceim1/CaisleanChait/
https://seideansi.ie/rang1/gniomhaiocht-2/L1/1/V2/Ceim2/AnGhrainneogsaGhairdin/
https://seideansi.ie/rang1/gniomhaiocht-2/L1/1/V2/Ceim2/AnGhrainneogsaGhairdin/


• 

• 

• 

http://feedback.ccea.org.uk/curriculum/gaeloideachas/bhonnchéim/réimsí_foghlama/teanga_agus_litearthacht/an_clár
http://feedback.ccea.org.uk/curriculum/gaeloideachas/bhonnchéim/réimsí_foghlama/teanga_agus_litearthacht/an_clár




• 

• 

😉

•  





INGREDIENTS 

Serves: 4-6 

METRIC CUPS  
• 2½ teaspoons baking powder 

• 1 pinch of salt 

• 1 teaspoon white sugar 

• 2 large eggs (beaten) 

• 30 grams butter (melted and cooled) 

• 300 millilitres milk 

• 225 grams plain flour 

• butter for frying 

METHOD 

1. The easiest way to make these is to put all the ingredients into a blender and blitz. 
But if you do mix up the batter by hand in a bowl, make a well in the flour, baking 
powder, salt and sugar, beat in the eggs, melted butter and milk, and transfer to a 
jug: it's much easier to pour the batter into the pan than to spoon it. 

2. Heat a smooth griddle or pan on the stove. 

3. When you cook the pancakes, all you need to remember is that when the upper side 
of the pancake is blistering and bubbling it's time to cook the second side, and this 
needs only about 1 minute, if that. 

4. I get about 16 silver-dollar-sized pancakes out of this 
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