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1. CHECK THE COOLING SYSTEM: Ensure your 

radiator is full and the coolant is in good 
condition to prevent overheating.

2. MONITOR TIRE PRESSURE: Hot weather 
can increase tire pressure, so check and 
maintain it at the recommended levels to 
avoid blowouts.

3. INSPECT THE BATTERY: High 
temperatures can shorten battery 
life. Check for corrosion and ensure 
connections are tight.

4. USE SUNSHADES: Protect your interior 
by using sunshades when parked. 
This helps keep the cabin cooler and 
prevents dashboard fading.

5. STAY HYDRATED: Always keep water 
in your car for yourself and your 
passengers, especially on long trips.

6. CHECK WIPER BLADES: Hot sun 
can damage wiper blades. Make 
sure they’re in good condition for 
unexpected rain.

7. REGULARLY WASH YOUR CAR: Dirt 
and debris can damage your car’s 
paint. Regular washes help protect 
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RANDOM FACTS 
FASTEST CAR: The Bugatti Chiron 
Super Sport 300+ holds the record  
for the fastest production car, 
reaching a top speed of 304 mph!

FIRST TRAFFIC LIGHT: The first 
electric traffic light was installed  
in 1914 in Cleveland, Ohio, and had 
only two colors: red and green!

LARGEST CAR MARKET: China is 
currently the largest automotive 
market in the world, with millions  
of vehicles sold each year.

CAR COLORS: Studies show that  
white is the most popular car  
color globally, making up about  
38% of all vehicles sold!

THE FIRST AUTOMOBILE: Did you 
know that the first gasoline-powered 
automobile was invented by Karl 
Benz in 1885? The Benz Patent-
Motorwagen is considered the world’s 
first true automobile, revolutionizing 
transportation.

SAFETY INNOVATIONS: Modern vehicles are equipped 
with advanced safety features such as automatic 
emergency braking and lane departure warnings.  
These technologies have contributed to a significant  
drop in accident rates over the past decade.
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MANCAKES

DIRECTIONS
1.	 Gather all ingredients.
2.	 Cook bacon in a large skillet over medium-high heat, stirring occasionally, until evenly browned, 

about 10 minutes. Off heat, stir green onions into bacon; sauté in hot drippings until slightly softened, 

1 to 2 minutes. Transfer bacon mixture to a strainer; drain. Reserve drippings.

3.	 Whisk flour, cornmeal, baking powder, salt, black pepper, and cayenne pepper together in a large 

bowl; whisk in drained bacon mixture, milk, cheddar cheese, eggs, melted butter, and sugar until 

batter is smooth. Let batter rest for 10 minutes.

4.	Whisk maple syrup and chipotle chile powder together in a small bowl until chile powder is 

completely dissolved.
5.	Heat 1 teaspoon reserved drippings, 1 teaspoon oil, and 1 teaspoon butter on a griddle over  

medium-high heat. Drop ¼ cupful of batter per mancake onto the griddle; cook until bubbles form 

and edges are dry, 3 to 4 minutes.

6.	Flip; cook until browned on other side, 2 to 3 minutes. Repeat with remaining batter.

7.	 Transfer mancakes to a plate; top with maple syrup.

INGREDIENTS
•	8 ounces bacon, chopped
•	½ cup thinly sliced green onions
•	1 ¼ cups all-purpose flour
•	¾ cup cornmeal
•	1 tablespoon baking powder
•	¾ teaspoon salt
•	1 pinch ground black pepper

•	1 pinch cayenne pepper
•	1 1/3 cups milk
•	2 ounces sharp cheddar  

cheese, grated
•	2 large eggs, beaten
•	2 tablespoons butter, melted
•	1 tablespoon white sugar 

•	1 cup warm  
maple syrup, or to taste

•	 1/8  teaspoon chipotle chile 
powder, or to taste

•	1 teaspoon vegetable oil
•	1 teaspoon butter

Start Dad off with these sweet and savory pancakes with the bacon built right 
in.“Sweet/savory hybrids can be tricky sometimes but I think this worked 

beautifully,” says Chef John. “We are talking about bacon, cheese, and onions 
after all, so it wasn’t that big of a shock. The way the chipotle-spiced maple syrup 

brought everything together was a risk well rewarded.”
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