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    American Pancakes
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    American or Canadian pancakes are sometimes called hotcakes or griddlecakes and are pancakes that contain a raising agent.




    Apple Pancakes With Maple Syrup And Raisins




    Ingredients




    500 ml flour




    4 ml salt




    15 ml baking powder




    25 ml butter (melted)




    250 ml buttermilk




    2 eggs (beaten)




    10 ml ground cinnamon




    625 ml applesauce




    Maple sauce for serving (hot)




    Raisins for serving




    Slices of stewed apple for serving




    Method




    Sift flour, salt and baking powder together.




    Combine the butter, milk and egg.




    Combine the butter mixture and the flour mixture together.




    Add the cinnamon and applesauce.




    Beat the mixture well.




    Spoon the batter onto a hot, greased griddle.




    When the edges of the pancakes are lightly browned turn the pancakes and cook on second side.




    To Serve




    Serve hot with maple syrup, raisins and slices of stewed apple.




    Chocolate Chip Pancakes Served With Cinnamon Honey Syrup




    Ingredients




    500 ml flour




    20 ml baking powder




    5 ml salt




    25 ml sugar




    1 egg




    375 ml buttermilk




    83 ml oil




    125 ml mini chocolate chips




    Whipped cream for serving




    Cinnamon Honey Syrup




    250 ml honey




    125 ml butter (melted)




    5 ml ground cinnamon




    Method




    Combine the flour, baking powder, salt, and sugar together.




    Beat the egg and buttermilk together.




    Add the oil to the egg mixture.




    Combine the egg and flour mixtures together.




    Mix in the chocolate chips.




    Spoon the batter onto a hot, greased griddle.




    When the edges of the pancakes are lightly browned turn the pancakes and cook on second side.




    To make the Cinnamon Honey Syrup combine the ingredients together and blend well.




    To Serve




    Serve the chocolate chip pancakes with Cinnamon Honey Syrup and whipped cream.




    Rum And Raisin Banana Pancakes




    Ingredients




    500 ml flour




    20 ml baking powder




    5 ml salt




    25 ml sugar




    1 egg




    375 ml buttermilk




    83 ml oil




    125 ml raisins




    10 ml rum




    Whipped cream for serving




    Bananas (peeled, sliced and tossed in lemon juice) for serving




    Method




    Combine the flour, baking powder, salt, and sugar together.




    Beat the egg and buttermilk together.




    Add the oil to the egg mixture.




    Combine the egg and flour mixtures together.




    Mix in the raisins and rum.




    Spoon the batter onto a hot, greased griddle.




    When the edges of the pancakes are lightly browned turn the pancakes and cook on second side.




    To Serve




    Serve the rum and raisins pancakes with slices of banana (toss in lemon juice to prevent oxidation) and whipped cream.




    Almond And Passion Fruit Cream Pancakes




    Ingredients




    400 ml flour




    100 ml ground almonds




    20 ml baking powder




    5 ml salt




    25 ml sugar




    1 egg




    375 ml buttermilk




    83 ml oil




    125 ml almonds (flaked)




    Passion Fruit Cream




    8 passion fruit (pulp, seeds and juice)




    562,5 ml mascarpone




    50 ml caster sugar




    10 ml vanilla extract




    437 ml fromage frais




    Method




    Combine the flour, ground almonds, baking powder, salt, and sugar together.




    Beat the egg and buttermilk together.




    Add the oil to the egg mixture.




    Combine the egg and flour mixtures together.




    Mix in the flaked almonds.




    Spoon the batter onto a hot, greased griddle.




    When the edges of the pancakes are lightly browned turn the pancakes and cook on second side.




    To Make Passion Fruit Cream




    Combine the mascarpone, fromage frais, sugar and vanilla extract together.




    Add the passion fruit.




    Blend well.




    To Serve




    Serve almonds pancakes with passion fruit cream.




    Potato Pancakes With Apple Sauce And Sour Cream




    Ingredients




    50 ml olive oil




    4 potatoes (boiled and mashed)
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