HOTCAKE RECIPE

. crepes . hotcakes . blinis . pancakes .

Van Dyck Fine Foods Lid

49 Corbett Road

New Plymouth

New Zealand

P: +64 6 755 0905

F: +64 6 755 0906
orders@vandyck.co.nz

. banoffee hotcakes .

INGREDIENTS:

Tpk Van Dyck Plain Hotcakes

60 g butter

1259 caster sugar

1 tbsp golden syrup

140 ml double cream

4 bananas, peeled and sliced
METHOD:

topping

melt butter in a pan.

add the sugar, golden syrup and 4tbsp of cold water.

bring to the boail, stirring well until the sugar melts.

simmer without stirring until the mixture turns a pale golden colour (3 minutes).

remove from the heat and add the cream.
stirr until the mixture forms a smooth sauce.
return pan to the heat and add the sliced bananas.

simmer until the bananas start to soften (3 minutes).

hotcakes

heat hotcakes in a microwave, oven, toaster or grill.

fo serve:

place hotcakes on serving plates.

top with bananas.

drizzle with extra sauce.

... it's the homemade taste we're famous for.



