
pazapah THE RECIPE NOTEBOOK

Cinnamon roll pancakes
Serves 2

Cook: about 5 minutes per batch over a low heat

INGREDIENTS METHOD

The pancakes

200 ml milk

1 egg

15 g sugar

30 ml oil

1 spoonful of vanilla

150 g plain flour

10 g baking powder

3 g salt

The cinnamon swirl

50 g soft butter

25 g dark vergeoise sugar

25 g sugar

5 g cinnamon

1 tbsp pancake batter

Make the batter
Whisk the milk, egg, sugar, oil and vanilla. Pour into the flour, baking powder and
salt, then whisk until smooth. Chill for a few minutes.

Make the swirl
Mix the soft butter with both sugars, cinnamon and a tablespoon of pancake
batter. Transfer to a piping bag.

Cook the pancakes
Heat a frying pan over a low heat. Pour in enough batter to make a round
pancake and pipe a cinnamon swirl on top. Cover and cook for 5 to 6 minutes
without flipping: the steam cooks the top. Repeat with the remaining batter and
serve hot. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DeRM42bIW4j/

