
CARAMEL AND BRAMLEY APPLE 

PANCAKES 

INGREDIENTS 

1OOG PLAIN FLOUR 

2 EGGS 

250ML SEMI - SKIMMED MILK 

SUNFLOWER OIL FOR FRYING 

2 LARGE BRAMLEY APLES 

25G BUTTER 

200ML CARTON HALF FAT CRÈME 

FRAICHE TO SERVE 

8 TBSP CARNATION SQUEEZY  

CARAMEL 

METHOD 

1/ to make the pancake batter beat the 

flour and the eggs together with a 

little of the milk until smooth and then 

gradually add the rest of the milk. 

2/ heat the 8ins non- stick frying pan. 

Brush sparingly with a little oil and 

pour in a small amount to cover the 

pan and swirl around to create a thin 



even layer. Cook until golden around 

the edge and dry in the centre about 45 

seconds. Carefully flip the pancake 

over and cook for a further15 

seconds turn onto a plate and repeat. 

3/ peel and core apples and slice Melt 

half the butter in a frying pan and fry 

apples in batches until golden brown 

on all sides 

4/to serve reheat each pancake and 

fill with apples, crème fraiche and 

drizzle with caramel. 

 

 

 


