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<sk_h1>Chocolate pancakes with bananas and nuts</sk_h1>
<sk_anno>Dear friends, I’m happy to congratulate you with the beginning of the butter-week!<br />
I suggest you the recipe of chocolate pancakes, which can be nice both with stuffing and alone.<br />
The pancakes are soft, thin, with light taste of chocolate.<br />
You can take any fruits and nuts as a stuffing for them.<br />
You can prepare about 10-15 pancakes with a diameter of 24 cm <span class="p-yield" itemprop="recipeYield"> from the given amount of ingredients</span>.</sk_anno>
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<sk_ingr><h3>the paste:</h3><ul>
<li>2 eggs</li>
<li><abbr class="sk 50 г">50 g</abbr> of sugar</li>
<li><abbr class="sk 500 мл">500 ml</abbr> of milk</li>
<li><abbr class="sk 20 г">20 g</abbr> of cacao</li>
<li><abbr class="sk 100–130 г">100–130 g</abbr> of flour</li>
<li>1/4 tsp of salt</li>
<li>3 tbsp of oil</li></ul>
<h3>also:</h3><ul>
<li>2–3 bananas</li>
<li><abbr class="sk 100 г">100 g</abbr> of walnuts (or any other kind to your taste</li>
<li><abbr class="sk 100 г">100 g</abbr> of chocolate</li></ul></sk_ingr>
<sk_prigotovlenie><p><img alt="1" src="sk_img_path/c/9/c927721d51a87e49288757db6a9f0b49.jpg" />
Beat up eggs with salt to get pluffy froth.</p>
<p><img alt="2" src="sk_img_path/6/6/66438232b29ea72854560a6a0b0b1b89.jpg" />
Add sugar and beat up well.</p>
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Add cacao, mix accurately.</p>
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Add milk, mix accurately (on the lowest speed of a mixer).</p>
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Add flour, mix accurately.</p>
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Add oil and mix.</p>
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Heat a pan, grease it with a little bit of butter.<br />
Pour paste in the centre of a pan, turn it to cover a pan completely with paste. <br />
When a bottom of a pancake is fried, you need to turn it over.</p>
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Fry it on another side.</p>
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Break chocolate into pieces and put it on a steam bath.</p>
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Melt it.</p>
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Pound nuts.</p>
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Cut bananas into small pieces.</p>
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Mix bananas with nuts.</p>
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Put stuffing in the cenre of a pancake.</p>
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Roll its sides to the center.</p>
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Roll an envelop.</p>
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Pour it with melted chocolate.</p>
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<sk_cat>
<_cat><_subcat>Pancakes, fritters, cheesecakes</_subcat></_cat></sk_cat>
