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Species and seasonings

Dairy and Alternatives
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Update to the fridge
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Greek Salad

Meatball Pasta

Found6 0 Not Found

Found4 2 Not Found

60 MIN Normal

Minumum not found No diet

8 MIN EASY

Vegan

No diet

Stuffed Pancake Found8 2 Not Found

30 MIN EASY

No diet
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Summary Ingredians

30 min

Back

4 Serving

Fill American-style pancakes with mincemeat for a 
seasonal treat. They're perfect for brunch over the 
festive period, or even an indulgent Christmas Day 
breakfast.

Missing Ingredians

Method

Stuffed Pancake

Double cream Butter
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Summary Ingredians

30 min

Back

4 Serving

Method

Baking powder 1tbs

Self-raising flour 200g

Caster sugar 1tbs

Egg 3

Butter 25g

Milk 200ml

Double cream 200ml

Brandy 1tbs
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Summary Ingredians

Back

Method

Step 1

Combine the flour, baking powder, sugar and 
a pinch of salt in a bowl. Make a well in the 
centre and whisk in the eggs, butter and milk 
until smooth, then pour into a jug.

Step 2
Heat a knob of butter and a small drizzle of 
oil in a large frying pan. Pour in 8cm rounds 
of batter and spoon 1 heaped tsp of the 
mincemeat into the centre of each – you’ll 
need to do this in batches. Use a little batter 
to cover the mincemeat, then cook for 2 mins 
until golden. Flip and cook for 2 mins more, 
keeping the pancakes warm in a low oven 
while you cook the rest.

30 min 4 Serving


