Coconut Pancake
Coconut and cinnamon cream filled pancake, trio of pineapple, mango and banana served with lime and classic palm treacle
	Coconut cream
	
	

	Single cream
	150 ml
	

	Coconut powder
	2 tbsp
	

	Icing sugar
	1 tsp
	

	Cinnamon powder
	1/4 tsp
	

	
	
	

	
	
	

	Pancake
	
	

	Wheat flour
	100g
	

	Eggs
	1 no
	

	Sugar
	1 tsp
	

	Baking powder
	1/4 tsp
	

	Fresh milk
	1/2 cup
	

	Melted butter
	1 tbsp
	

	Egg yellow few drops
	
	



1. Make the pancake batter with mixing all above ingredients together and rest for 10-15 minutes
2. Make pancake about 12 cm diameter and set aside
3. To make coconut cream, whip cream and coconut powder, icing sugar and cinnamon powder together
4. Cook mango, banana and pineapple in light sugar syrup till tender and firm then kept for cool
5. Wrap coconut cream and stewed fruits in pan cakes one by one then set in a chiller for 1 hour
6. Served with sprinkle of palm treacle and lime
