
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Pancake spaghetti
20 min · 2 servings

INGREDIENTS LET’S GET COOKING

25 g melted butter

1 tsp vanilla extract

250 ml milk

1 egg

2 tbsp sugar

140 g flour

10 g baking powder

1 pinch salt

Toppings: melted chocolate, bananas and
strawberries

1. Whisk the melted butter, sugar and vanilla in a bowl.

2. Add the egg, milk, flour, baking powder and salt. Whisk until smooth.

3. Gradually whisk in the milk. Pipe or pour thin lines of batter into a pan. Cook
for 1 minute on each side and repeat with the remaining batter.

4. Pile the pancake spaghetti into shallow bowls.

5. Top with sliced banana, strawberries and a drizzle of melted chocolate.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


