
HOT CHOC pancakes 

Pancakes are genuinely  
easy and great for 
brekkie, afternoon tea, 
or supper - fantastic 
on the holidays.  This 
quantity will serve 3 to 
4 light eaters, or 2 
hungry, growing boys - 
so we often make a 
double mix.  

The basic recipe is your 
regular buttermilk 
pancakes - the treat is 
the step of inserting 
choc chips at the ‘flip 
over’ stage - it was an 
experiment in the 
Advent-ure 2012 that 
was a howling success!

Put the dry ingredients 
in a mixing bowl with a 
pouring lip.  Using a 
whisk, mix them 
thoroughly.  Add the 
buttermilk and egg, 
again whisk throughly.

Heat a non-stick frypan   
on medium heat for a 
minute or two. Pour the 
desired quantity of 
batter into the pan - 
when bubbles rise and 
edges start to dry, you 
are ready for magic!  

Sprinkle choc chips into 
the bubbling pancake 
and flip over gently.

-1 cup self-
raising flour

-1/4 cup caster 
sugar or less 
to taste

-about 1/4 cup 
cooking cocoa 
or ground 
cocoa nibs

-1 egg
-3/4 to 1 cup 

buttermilk 
(mix should 
be ‘pourable’)

-about a cup of 
dark choc chips
-fruit coulis, 
jam, cream etc 
to top

Cook another couple of 
minutes - top springs 
back when tapped 
gently with a spatula.

Hints: You could pick 
up the now-bubbling 
pancake, sprinkle 
frypan with choc chips 
and flip pancake onto 
chips. Your choice - 
the main thing is, the 
pancakes will rise 
properly and be a lot 
fluffier if you don’t just 
throw the chips in the 
mixture - getting it to 
rise at all will be tricky, 
especially at a heat low 
enough not to burn the 
chocolate.
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