
Vincent Syrette
Vince is an Ojibway from Ontario, part of the Wolf Clan. Vince was in Vanderhoof in 
1985, and now after moving several times across Canada and the U.S., he is now 
back in Vanderhoof to spend time with his daughter. 

Having learned how to first make bannock at the age of 10 or 11 from his 
mother,Vincent’s fondest memory of bannock making was when he realized that he 
could make money selling it. This easy to follow recipe can be made and stored in the 
fridge for up to a month (reheating will help to enhance the flavour).

Bannock
Ojibway First Nation - Canada

Ingredients
6 cups flour
1½ tbsp baking powder
1½ tbsp salt
1½ cups milk
1½ cups water
Medium sized frying pan & 1 

cup of oil for frying

Method
In a medium sized bowl, measure out and combine 
dry ingredients. In a separate large sized bowl 
measure out and combine wet ingredients. Now 
combine wet and dry ingredients together and knead 
(the dough should be a bit on the sticky side - do not 
add extra flour to your fingers). 

Pre-heat frying pan with oil on medium heat. 

Using a knife, cut dough into pieces that are 
approximately twice the size of a golf ball. Roll the 
dough in your hands then stretch each piece until it 
is about 1 cm thick, then carefully place in preheated 
pan (place dough in heated pan as they are shaped - 
always stay close by the stove as the oil temperature 
will need to be monitored). The bannock is cooked 
and needs to be turned over when it becomes 
golden brown.

Serve with butter, jam and peanut butter.  

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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