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A Thai-style snack that you’d never find in Tokyo

Ingredients (makes 15-20)

For the batter For the filling (custard)

@ Flour 1 cup ® Egg yolks 3

@ Sugar 5 cup @ Sugar 5 cup

® Milk 4 cup ® Flour 3 tbsp

@ Baking powder Y5 tsp @ Milk 1 Y2 cup
® Eggs 2 ® Vanilla essence 1-2 drops
® Vanilla essence 2 tsp

Other: butter or vegetable oil

Instructions
Batter

@ Mix the flour and baking powder in a bowl.

This picture is for illustrative purposes only.

@ In another large bowl, beat the eggs and sugar together
well. Add the flour, baking powder and milk little by little into
the eggs and mix with a whisk until the batter is smooth.

® Add the vanilla essence, mix well and leave in the fridge
for about 15-20 min.

Custard

@ Add the egg yolks, sugar, flour and milk to a bowl, mix well.

@ Pour the mixture into a pot, cook over low heat for about 1 min or until the custard
has thickened, stirring continuously.

® Turn off the heat, add the vanilla essence and mix well. The custard will thicken as it

cools down.

Frying the pancakes

@ Heat a frying pan over low heat, brush some butter or vegetable oil on the pan.

@ Add about 1 tbsp. of the batter to the middle of the pan. Make an oval by raising the
pan up a little bit.

® When the pancake is about 80-90% cooked, add a half-spoon of custard to the

lower-middle of the pancake and roll it up. Use a spatula to press on the rolled pancake

\ for a second and serve on a plate. Enjoy! /
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