Scallion Pancakes

Yields: 6 8-inch pancakes

Ingredients:

· 1 cup AP flour

· Quarter cup Rice Flour

· 1 Tablespoon Onion Powder

· 1 Tablespoon Garlic Powder

· 1 Teaspoon Cayenne Powder

· 5 pieces Scallions, greens only and sliced thin

· 3 cups Seltzer water, or any kind of carbonated neutral drink
· TT Salt and Pepper

· 6 ounces cooking oil, something neutral (Grape seed)
Procedure:

1) Batter:  Combine everything except for the scallions and mix well.  The batter should be normal pancake consistency.  If the batter seems a little too thick add some more seltzer, about 1 oz at a time.  And vice versa, if the batter seems too loose add more AP flour a little at a time.  When the batter is well mixed, gently fold in the scallions and season with salt and pepper.

2) Cooking:  Take 1 8-inch fry pan and heat over high heat.  When the pan is hot add 1 oz of oil.  Then add 6 ounces of batter and spread a thin layer over the surface area of the pan.  When small bubbles begin to form in the batter and it begins to brown, flip and do the other side. When both sides are crispy, remove and place on some paper towels to drain the excess oil from the pancake.
3) Side Tip:  The batter can be made up to 1 hour before cooking, just add the sliced scallions right before pan frying.  

