chocolate chip pancakes
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This is a delicious twist on our favorite Grandma Petska Buttermilk Pancakes – loved by everyone lucky enough to enjoy these for a relaxing breakfast or fabulous backwards dinner!
INGREDIENTS:

2 cups sifted all-purpose flour 

1 teaspoon salt 
1 teaspoon baking soda
2 teaspoons baking powder 

2Tablespoons sugar
2 cups buttermilk 

2 large eggs (room temperature)
1 teaspoon vanilla
2 tablespoons melted butter or vegetable oil
1 cup mini-chocolate chips (divided)
Extra Butter 

Warm Maple Syrup
HOW WE MAKE THESE:

1. In a medium bowl, whisk together the sifted flour, baking powder, baking soda and salt; set aside.

2. In a large bowl, whisk together the buttermilk, eggs, sugar and vanilla.  
3. Add wet ingredients to dry ingredients, a third at a time, stirring very gently until just combined.  Drizzle in melted butter and stir just until blended – the batter will be slightly lumpy.
4. Preheat griddle to 350 degrees or on stove over medium-low heat, coating griddle or pan lightly with vegetable oil.  

5. Pour ½ cup pancake batter onto hot griddle/pan, sprinkle each pancake with about 1 tablespoon of mini-chocolate chips as soon as you have poured them on the griddle.  Cook until edges are set and bubbles start to form on top of pancake and bottom is golden.  Carefully flip and cook until other side is golden brown.

6. Serve immediately with butter, warm syrup and reserved mini-chocolate chips.   

YIELD:  about 10 pancakes
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