
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Banana pancake bites
30 min · 4 servings
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

4 bananas

125 g blueberries, to taste

100 g chocolate chips, to taste

Agave syrup

250 g flour

30 g caster sugar

65 g unsalted butter

30 cl semi-skimmed milk

2 whole eggs

1 sachet baking powder

1 pinch salt

1. Mix the flour, baking powder, sugar and salt in a bowl.

2. Add the eggs and mix to a crumbly texture.

3. Melt the butter, add it and whisk together.

4. Gradually pour in the milk.

5. Whisk into a smooth, lump-free batter and chill for a few minutes.

6. Slice the bananas and pick up the slices with a fork.

7. Dip each slice into the batter to coat it all over.

8. Cook in a lightly oiled frying pan for a few minutes.

9. Turn and cook until golden on both sides.

10. Serve in bowls with blueberries, chocolate chips and a drizzle of agave
syrup.

Quantities adjusted. Method quantities refer to the base recipe.
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