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Pancake, crêpe, griddle cake, flapjack, Johnnycake, blintz, blini, pikelet, hotcake…whatever you call them, these batter-based treats hold a special place in the hearts of many. In fact, pancakes are eaten and celebrated all over the world – from the familiar fluffy stack smothered in maple syrup to the sweetly stuffed Hotteok from South Korea and wobbly, souffléd ones from Japan. The beauty of pancakes is their versatility – they can be enjoyed at any time of day, and the sky’s the limit when it comes to flavours: you can add ingredients to the batter, load them with as many toppings as you like and drizzle them in sauces – the possibilities are endless.

Within these pages you’ll find a delectable collection of mouthwatering recipes that take you beyond the humble pancake and its classic lemon and sugar topping. Allow mealtimes to become a celebration with American-style pancakes; serve them stacked high, accompanied by bacon or fruit, and topped with a heavy hand of maple syrup. Perhaps an elegant crêpe Suzette is more your style? And if you fancy something a little different, there are a selection of recipes that use batter in other wonderful ways.

So, gather your bowls and whisk, roll up your sleeves and begin with a Vanilla Maple Latte – it’s time to rise and pancake! Embrace the fluffiness, one delicious recipe at a time.



VANILLA MAPLE LATTE

SERVES 1

Cook time 10 minutes

250 ml (9 fl oz) milk

1 teaspoon vanilla extract

2–3 teaspoons maple syrup

1 teaspoon vanilla syrup

60 ml (2 fl oz) espresso

whipped cream, to serve (optional)

Pour the milk in a small saucepan, add the vanilla extract and the maple and vanilla syrups. Over a medium–low heat, gently whisk the milk and syrup mixture until thoroughly combined. Bring to just below simmering point, then remove from the heat and leave to stand.

Make the espresso and pour into a large mug.

Pour the prepared milk over the espresso and stir gently.

Top with whipped cream, if desired, and serve immediately.
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CHOCOLATE CHIP PANCAKES

SERVES 4

Prep time 10 minutes
Cook time 15 minutes

125 g (4 oz) plain (all-purpose) flour

1 teaspoon baking powder

2 tablespoons granulated sugar

200 ml (7 fl oz) buttermilk

1 egg

75 g (2¾ oz) chocolate chips

1 tablespoon vegetable oil, for frying

whipped cream, to serve

Sift the flour and baking powder into a large bowl, add the sugar and make a well in the centre. Whisk together the buttermilk and egg in a jug, then gradually whisk into the flour mixture to form a smooth batter. Stir in the chocolate chips.

Heat the oil in a large frying pan over a medium heat and add tablespoons of the pancake batter, spaced well apart. Cook for 1–2 minutes until bubbles start to appear. Flip the pancakes over gently and cook for a further 1 minute until golden. Remove from the pan and keep warm. Repeat with the remaining batter.

Serve the pancakes with whipped cream.

[image: A cartoon illustration of three chocolate chip pancakes cooking in a red-handled frying pan with an oak leaf nearby.]


CHOCOLATE PANCAKES WITH CHOCOLATE SAUCE

SERVES 4

Prep time 10 minutes
Cook time 25 minutes

100 g (3½ oz) plain (all-purpose) flour

1 tablespoon cocoa powder

pinch of salt

2 eggs, beaten

300 ml (½ pint) milk

2 tablespoons unsalted butter, melted

knob of butter, for frying

225 g (7½ oz) shop-bought red fruit compote

For the sauce

174 g (6 oz) milk chocolate, broken into small pieces

50 g (2 oz) unsalted butter

2 tablespoons golden syrup

100 ml (3½ fl oz) milk

Sift the flour, cocoa powder and salt into a large bowl and make a well in the centre. Pour the eggs into the well, then gradually whisk into the flour mixture. Add the milk a little at a time, whisking to make a smooth batter. Stir in the melted butter. Set aside.

To make the sauce, gently melt the chocolate, butter and golden syrup in a saucepan over a low heat. Stir in the milk and heat through for 2–3 minutes until the sauce thickens, stirring frequently. Keep warm.

Heat a little of the butter for frying in an 18 cm (7 inch) nonstick frying pan. Add a ladleful of the batter and tilt the pan to coat the base. Cook for 1–2 minutes until golden and then flip the pancake over to cook the other side for a further 1 minute. Remove from the pan and keep warm. Repeat with the remaining batter to make 8 pancakes, adding more butter if necessary.

To serve, fill each pancake with a little of the compote and drizzle with the chocolate sauce.



[image: Folded chocolate crepes filled with red fruit, drizzled with chocolate sauce on a plate, with a pitcher of sauce behind.]


BUTTERMILK PANCAKES WITH BACON & MAPLE SYRUP

SERVES 4

Prep time 15 minutes
Cook time 15 minutes

1 egg

165 ml (6 fl oz) buttermilk

15 g (½ oz) butter, melted

50g (2 oz) plain (all-purpose) flour

25 g (1 oz) fine cornmeal

1 teaspoon bicarbonate of soda

1 tablespoon vegetable oil, for frying

8 unsmoked streaky bacon rashers

maple syrup, to serve

In a large bowl, whisk together the egg, buttermilk and melted butter. Sift in the flour, cornmeal and bicarbonate of soda and mix together gently – do not overmix.

Heat the oil in a large frying pan over a medium heat and add 3 tablespoons of the pancake batter, spaced well apart. Cook for 2–3 minutes until bubbles start to appear. Flip the pancakes over gently and cook for a further 1–2 minutes. Remove from the pan and keep warm. Repeat with the remaining batter to make 12 pancakes.

Meanwhile, cook the bacon under a preheated hot grill (broiler) for 3–4 minutes on each side until crisp.

Serve the pancakes in stacks of 3 topped with bacon rashers and drizzled with maple syrup.



[image: A stack of buttermilk pancakes topped with crispy bacon and drizzled with maple syrup, with a fork resting on the plate.]


BLUEBERRY PANCAKES

SERVES 4

Prep time 10 minutes
Cook time 15 minutes

250 ml (8 fl oz) milk

2 eggs

100 g (3½ oz) caster (superfine) sugar

75 g (3 oz) butter, melted, plus extra for frying

1 teaspoon baking powder

pinch of salt

250g (8 oz) plain (all-purpose) flour

100 g (3½ oz) blueberries, plus extra to serve

runny honey, to serve

Whisk together the milk, eggs, sugar and melted butter in a large bowl. Whisk in the baking powder and salt, add half the flour and whisk well until all the ingredients are incorporated, then whisk in the remaining flour. Add the blueberries and mix well.

Heat a large nonstick frying pan over a medium heat. Using a scrunched-up piece of kitchen paper, dip into the extra melted butter and use to wipe the pan. Spoon in large tablespoons of the batter, spaced well apart. Add extra butter for frying if needed.

Cook for 1–2 minutes on each side, or until golden brown. Remove from the pan and keep warm. Repeat until all the batter is used.

Serve the pancakes with extra blueberries and a little honey drizzled over.

[image: A cartoon illustration of a stack of pancakes with blueberries and syrup, with two pink hearts floating above.]


CRÊPES SUZETTE

SERVES 4

Prep time 15 minutes
Cook time 35 minutes

100 g (3½ oz) plain (all-purpose) flour

pinch of salt

2 eggs, beaten

300 ml (½ pint) milk

2 tablespoons unsalted butter, melted, plus extra for frying

For the syrup

100 g (3½ oz) unsalted butter, softened

100 g (3½ oz) caster (superfine) sugar

grated zest and juice of 1 orange

4 tablespoons orange liqueur

1 tablespoon brandy

Sift the flour and salt into a large bowl and make a well in the centre. Pour in the eggs, then gradually whisk into the flour. Gradually add the milk, whisking to form a smooth batter. Stir in the melted butter.

Heat a little butter in a 20 cm (8 inch) nonstick frying pan. Add a ladleful of batter, tilting the pan to coat the base. Cook for 1–2 minutes until golden, then flip and cook for a further minute. Remove from the pan and keep warm. Repeat with the remaining batter and extra butter as needed to make 8 pancakes.

To make the syrup, place the butter and sugar in a bowl and whisk until creamy, then beat in the orange zest and juice and half the liqueur.

Place the mixture in a large frying pan and boil rapidly for 2 minutes. Reduce the heat and add the crêpes one at a time, folding each one in half and then into quarters in the syrup, until hot.

Warm the remaining orange liqueur and brandy in a small saucepan, carefully set alight and pour over the crêpes. Serve immediately.



BANANA BUTTERMILK PANCAKES

SERVES 4

Prep time 10 minutes
Cook time 15 minutes

125 g (4 oz) plain (all-purpose) flour

1 teaspoon baking powder

pinch of salt

200 ml (7 fl oz) buttermilk

1 egg

2 small bananas, thinly sliced

1 tablespoon vegetable oil, for frying

To serve

1 banana, sliced

25 g (1 oz) pecan nuts, chopped

1 tablespoon runny honey

Sift the flour, baking powder and salt into a large bowl and make a well in the centre. Whisk together the buttermilk and egg in a jug, then gradually whisk into the flour mixture to form a smooth batter. Carefully stir in the bananas.

Heat a large nonstick frying pan over a medium heat. Using a scrunched-up piece of kitchen paper, dip into the oil and use to wipe over the pan.

Drop 3 large tablespoons of the batter, spaced well apart, into the pan to make 3 pancakes, spreading the batter out slightly with a spoon. Cook for 2–3 minutes until bubbles start to appear and the underside is golden brown, then flip over and cook for a further 2 minutes. Remove from the pan and keep warm. Repeat to make 8 pancakes.

Serve the pancakes topped with sliced banana, sprinkled with pecans and drizzled with honey.



BANOFFEE PANCAKES

SERVES 4

Prep time 15 minutes, plus resting
Cook time 30 minutes

100 g (3½ oz) plain (all-purpose) flour

pinch of salt

1 egg

1 egg yolk

300 ml (½ pint) milk

2–3 tablespoons vegetable oil, for frying

2 bananas, sliced

150 ml (¼ pint) double (heavy) cream, whipped to soft peaks

2 tablespoons coarsely grated plain dark chocolate or 2 chocolate digestive biscuits, crushed

For the sauce

50 g (2 oz) unsalted butter

50 g (2 oz) light muscovado (brown) sugar

2 tablespoons golden syrup

150 ml (¼ pint) double (heavy) cream

Sift the flour into a large bowl, add the salt, egg and egg yolk, then gradually whisk in the milk to make a smooth batter. Set aside for 30 minutes.

To make the sauce, put the butter, sugar and golden syrup into a small saucepan and heat gently, stirring occasionally, until the butter has melted and the sugar dissolved. Bring to the boil and cook for 3–4 minutes until just beginning to darken around the edges.

Take the pan off the heat and gradually pour in the cream. Tilt the pan to mix and, as the bubbles subside, stir with a wooden spoon. Set aside.

Pour the oil for frying into a nonstick 18 cm (7 inch) frying pan, heat and then pour off the excess into a small bowl. Pour a quarter of the pancake batter into the pan and tilt to coat the base evenly. Cook for about 2 minutes until the underside is golden. Loosen with a palette knife, flip over and cook for another 2 minutes. Remove from the pan and keep warm. Repeat to make 4 pancakes, greasing the pan as needed.

Top one half of each pancake with banana slices, fold over and drizzle with toffee sauce.

Place a spoonful of the whipped cream on each pancake, then sprinkle over the grated chocolate or crushed biscuits.
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SWEET ALMOND GRILLED PANCAKES

SERVES 4

Prep time 10 minutes
Cook time 30 minutes

125 g (4 oz) plain (all-purpose) flour

1 tablespoon caster (superfine) sugar

1 egg

300 ml (½ pint) milk

1 teaspoon vegetable oil, plus extra for frying

50 g (2 oz) flaked almonds

For the filling

50 g (2 oz) ground almonds

1 teaspoon vanilla extract

125 g (4 oz) icing (confectioners’) sugar, plus 2 tablespoons extra for sprinkling

200 g (7 oz) mascarpone

To make the filling, mix all the ingredients in a bowl and set aside.

Sift the flour into a large bowl and add the caster sugar. Make a well in the centre. Beat the egg, milk and oil together in a jug, then gradually whisk into the flour mixture to form a smooth batter.

Heat a little oil in a large nonstick frying pan then add 2 tablespoons of the batter, tilting the pan so it covers the base evenly. Cook for 2 minutes until the underside is golden brown, then carefully flip over and cook for a further 1–2 minutes. Remove from the pan and keep warm. Repeat to make 8 pancakes.

Divide the filling between the pancakes, then fold over and arrange in a large ovenproof dish. Sprinkle over the flaked almonds and extra icing sugar. Cook under a preheated hot grill (broiler) for 3–4 minutes until warmed and lightly golden.

[image: A small illustration of three colorful autumn leaves.]


RAINBOW PANCAKE STACK

SERVES 4

Prep time 15 minutes
Cook time 15 minutes

200 g (7 oz

















[image: A tall stack of rainbow-colored pancakes topped with whipped cream and a stream of maple syrup being poured over it.]


RED VELVET PANCAKES



























[image: A stack of red velvet pancakes topped with pink cream cheese frosting, a fresh strawberry, and raspberries.]


THICK SEMOLINA PANCAKES WITH HONEY















HONEYED GRANOLA PANCAKES
















[image: A cartoon illustration of a glass honey pot with a red lid and a honey dipper dripping honey into it.]


LEMON & RICOTTA PANCAKE STACKS


















PANCAKES WITH WHITE CHOCOLATE & GINGER




























GINGERBREAD PANCAKES WITH STEM GINGER SAUCE























IRISH CREAM, BANANA & CHOCOLATE PANCAKES




















[image: A cartoon illustration of an orange mug with a red heart on it, next to a leafy branch.]


DRUNKEN CHOCOLATE PANCAKES




















[image: A folded chocolate pancake drenched in a dark sauce on a white plate with a blue napkin and a fork.]
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