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Easy Banana Pancakes (for 2 people / 20 minutes)

You need: 1 banana, 1 egg, 100g flour, 100ml milk, a little butter

1. Cut the banana into small pieces. Keep four pieces for the top.

2. Mix the egg, flour, and milk in a bowl.

3. Add the banana and mix again — but don’t mix too much. Ten times is enough.
4. Put a little butter on the pan. Cook for two minutes on each side.

5. Put the four banana pieces on top. Done!

Tip: Don’t use high heat, or the outside will burn before the inside is ready. Low

and slow is the key.
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