
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Apple pancake rings
30 min · 4 servings

INGREDIENTS LET’S GET COOKING

3 apples

30 cl semi-skimmed milk

250 g flour

65 g unsalted butter

30 g sugar

1 pinch salt

2 whole eggs

1 sachet baking powder

50 g vanilla sugar

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

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

3. Melt the butter and whisk it in.

4. Gradually whisk in the milk until smooth and lump-free. Rest for a few
minutes.

5. Peel the apples and cut into rounds.

6. Remove the cores with a bottle cap or small cutter.

7. Dip the apple rings into the batter to coat them completely.

8. Cook in a lightly oiled pan over a medium heat for about 5-10 minutes,
turning until golden on both sides.

9. Toss in vanilla sugar before serving.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


