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Ingredients 2 Portions
 = Kot�nyi Produkte

125 g Flour

1 tbsp B�king sod�

0.5 tsp  Org�nic Cinn�mon,

Ground

0.25 tsp S�lt

1 L�rge ripe b�n�n�,

m�shed

1 Egg, l�rge

180 ml Milk

3 tbsp Chocol�te chips/drops

Sliced b�n�n�, for serving

Chocol�te b�n�n� p�nc�kes

20—25 Min

Prep�r�tion

1 Mix flour, b�king sod�, cinn�mon �nd s�lt in � bowl. In �nother bowl, m�sh

the b�n�n� with � fork, then �dd the egg �nd mix with � whisk.

2 Mix in the milk �nd chocol�te, �nd �t the end gently mix in the dry

ingredients. The dough will be � little lumpy.

3 He�t � l�rge non-stick frying-p�n over medium-high he�t. Co�t it with oil

�nd, using � me�suring cup or � l�rge spoon, pour 3–4 circles of dough into

the p�n. B�ke until bubbles �ppe�r on the surf�ce of the p�nc�ke, 2–3

minutes, �nd turn.

4 B�ke on the other side for �nother 1–2 minutes. Remove the b�ked

p�nc�kes to � tr�y. Repe�t with the rest of the mixture. Serve with b�n�n�

slices �nd m�ple syrup or honey.


