Spiced Bannock Breakfast


Spiced Bannock Breakfast

1‑1/2    Cups flour

1‑1/2    Teaspoons baking powder

    2    
Tablespoons sugar

    1    
Teaspoon cinnamon

  1/8    
Teaspoon salt

  1/4    
Cup chopped nuts (option)

  1/4    
Cup raisins or other dried fruit (option)

1 to 1‑1/2  Cups water

At home: Combine dry ingredients in one bag.

At camp: Slowly stir water into bag of dry ingredients until achieving a batter thicker than pancake batter but not as thick as biscuit dough.

Grease and preheat a skillet over low fire. Spoon batter into pan and cook slowly over low heat for about 10 minutes. Check frequently to prevent burning. When browned, flip the bread

over and bake the other side. Turn as necessary until both sides are crisp and golden‑brown and the inside is no longer gooey. Cut into wedges and eat as is or drizzled with honey or syrup. Make a good trail snack, too. Serves 2.
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