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sugar

1. De-stem and cut up about 1 lb of strawberries into halves or 
fourths.
2.  Add strawberries and 2 tbsp sugar to pot. Cook strawberries 
over medium heat until they reduce  and are broken down.  This 
takes about 15 minutes.  Prepare the pancakes while you wait.
3. Melt 4 tbsp butter.
4. Mix together 2 eggs, 2 cups flours, 4 tbsp sugar, 2 tsp baking 
powder, 1 tsp baking soda, 1 tsp salt, 2  cups buttermilk, the ¼
butter, and  tsp vanilla.  Mix well, but do not over mix.½
5.  Heat griddle or pan on medium heat.  Add vegetable oil or 
oil spray.  Pour about  cup pancake batter for each pancake.  ¼
Cook about a minute on each side, or until they are golden 
brown.
6.  Serve the pancakes with the compote on top! 
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