Apple, Cinnamon & Raisin Pancakes

Apple, Cinnamon and Raisin Filling

1 cooking apple

15ml raisins 

pinch of cinnamon

1 teaspoon lemon-juice

50ml  water

2 teaspoons brown sugar 

METHOD

1. Wash the apple. Cut into ¼ then chop finely.

2. In a small pan, place the apples with lemon-juice, raisins, cinnamon, water and sugar.

3. Cook gently for about 10mins until the apples are soft.

4. Set aside while you make the pancakes.

Pancakes
100g plain flour

1  egg

200ml semi-skimmed milk

15ml oil

(To cook the pancakes you will need more sunflower oil).

METHOD

1. Sieve the flour into a large bowl.

2. Make a well in the middle of the flour and break in the egg.  Use a wooden spoon to mix, gradually working in some of the flour.

3. Now add small amounts of the milk and continue to mix from the centre.

4. When all the flour is mixed in, beat the thick mixture really well to remove any lumps.

5. Mix in the rest of the milk and 15ml oil to make a smooth batter.

6. Pour a little oil in a small frying pan.

7. When it is hot pour about 2 tablespoons of the batter, swirling the pan to let the batter evenly cover the base.

8. Cook for about ½ a minute before turning to cook the other side.

9. Place the cooked pancakes in an ovenproof dish until the whole batch is ready.

10. Carefully place some of the apple mixture in the middle of the pancake.  Roll up and replace in oven dish.

11. When all the pancakes are ready, sprinkle with more lemon juice and cover the dish.

To reheat the pancakes you can either microwave on MED for about 2mins or place in a moderate oven – 150C for 10mins.

Serve with natural yogurt or ice cream.

