
 
 
 

Pancakes with Bananas, vanilla ice cream 
Chocolate Sauce and Pecan Nuts 

Ingredients: makes 8 pancakes 

Pancake Batter     Chocolate Sauce 

110g plain flour     200g good quality chocolate 
A pinch of salt     170 ml milk 

2 large eggs      30 ml double cream 

275 ml semi skinned milk    30g caster sugar 

50g  melted butter     30 g butter 

A little extra butter for frying pan 

 

Vanilla Ice Cream, 2-3 bananas and 100g pecan nuts (roughly chopped) 

 

Method 

1. Pancake Batter: Sieve the flour and salt into a large bowl.  Make a small well in 

the middle of the flour and break in the eggs.  Gradually, pour milk onto eggs and 

whisk continuously from centre out to make your batter.  If you get lumps don’t 

worry, just pass mixture through a sieve into a jug and chill in the fridge while you 

make your chocolate sauce. 

2. Chocolate Sauce: Combine the milk, cream and sugar in a saucepan, stir with a 
whisk and bring to the boil. Break chocolate into small pieces and stir into the 
warm cream mixture.  Stir continuously until melted and mixed. Turn off the heat 
and whisk in the butter, a little at a time, to finish off making your smooth and 
delicious chocolate sauce.  

3. Now you’re ready to fry and toss your pancakes:  Before frying add 50g melted 
butter to your batter.  Meanwhile, heat your frying pan and add a little more 
butter just to coat the pan.  Ladle a spoon of mixture into your pan and then tip 
pan from side to side to make sure the base is evenly coated with mixture.  After 
a minute or so, lift the edges with a palette knife/spatula and if lightly turning 
golden quickly flip your pancake and cook for a few more minutes. 

4. Serve:  Tip pancake onto plate, add a scoop of vanilla ice cream and some sliced 
bananas. Fold up and pour of warm chocolate sauce and chopped pecan nuts. 
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