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Themixture of apples and elderberries Imade yesterday is provingmore ver-
satile than I expected and has been both a hot pudding with vanilla custard
and a filling for these pancakes. They take about an hour to prepare from
scratch but are simple enough if you canmake a half-decent pancake.

Elderberry and apple pancakes

328

butter: 2 tablespoons (30g), plus a
little extramelted butter for
cooking

all-purpose flour: 2/3 cup (100g)
superfine sugar: a level tablespoon

a large egg and an extra egg yolk
milk: 11/2 cups (350ml)
the stewed apple and elderberry
recipe on page 326, for the
filling

Tomake the pancakes, melt the butter in a small pan, remove from the heat,
and leave to cool. Sift the flour, along with a pinch of salt, into a large bowl.
Mix in the sugar,make awell in the center, and add the egg and egg yolk plus
the cooledmelted butter. Stir, drawing in the flour and gradually adding the
milk, to form a smooth batter. Leave to rest for half an hour.
Brush an 8- to 9-inch (20 to 22cm) nonstick frying pan or crêpe pan with

melted butter, orwipe it with a buttered paper towel.When the butter starts
to sizzle, stir the batter, then pour in enough for a wafer-thin layer, tipping
the pan so the batter just covers the base very thinly (a small ladleful should
be enough for each pancake). Cook for aminute or so, until the underside is
golden inpatches. Loosen thepancake all theway aroundwith a small spatula,
then, sliding the spatula carefully underneath, turn the pancake to cook the
other side.When the second side is brown inblotches, lift it out and set aside,
then continue with the rest of the batter. You should end up with about six
pancakes, allowing for the first couple to be less than perfect.
Preheat the oven to 350°F (180°C). Place a pancake on the work surface,

spread generouslywith elderberry and apple filling, then either roll upor fold
into a triangle as you wish. Place in a shallow baking dish. Follow with the
rest. You may have a little filling left over for breakfast, depending on how
generous you are feeling.Warm for fifteenminutes in the hot oven.
Enough for 6


