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Ingredients 2 Portions
 = Kot�nyi Produkte

100 ml Milk

2 Eggs

120 g Flour

1 tsp. B�king powder

15 g Chocol�te sprinkles

1 tsp. Butter

1 piece B�n�n�

1 tsp.  Cinn�mon, Ground

1 tsp.  C�rd�mom, Ground

1 pinch  Allspice, Ground

1 pinch  Ginger, Ground

Honey (option�l)

B�n�n� P�nc�kes with

Chocol�te Fl�kes

30—40 Min

Prep�r�tion

1 Sep�r�te the eggs. Cre�m the milk, egg yolk �nd Kot�nyi spices.

2 Mix the b�king powder into the flour �nd slowly stir into the milk mixture.

The mixture should be thick but still liquid — �djust the �mount of flour

�dded depending on the consistency.

3 Be�t the egg whites until they form sti� pe�ks �nd slowly fold this into the

mixture �long with the chocol�te sprinkles.

4 Melt the butter in � p�n. Use � sm�ll scoop to pour the p�nc�kes into the

p�n �nd �rr�nge slices of b�n�n� on top.

5 Cook until golden brown on both sides. Remove from the p�n �nd pl�ce on

p�per towels.

6 Serve the p�nc�kes on � pl�te with honey (option�l) �nd enjoy.


