
1 1/2 cups all-purpose flour
3 tablespoons sugar
1 tablespoon baking powder
1/4 teaspoon salt
2 eggs
1 1/4 cups milk
1/2teaspoon vanilla extract
3 tablespoons unsalted butter, melted, plus
more for griddle if needed
1/2 cup chopped pecans
1/2 cup semisweet chocolate chips
confectioner’s sugar for garnish
basic chocolate syrup

Ingredients:

Chocolate Chip Pecan Pancakes Recipe
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https://web.archive.org/web/20100209043959/http://www.lovingyou.com/content/romance/recipes-content.php?ID=berrycheesecake


Prepare the syrup, set aside.

Prepare the pancakes: In a large bowl, combine the flour, sugar,
baking powder, and salt. In a separate bowl, beat the eggs, and then
stir in the milk and vanilla. Stir in the melted butter. Add the egg
mixture to the dry ingredients, stirring just until the batter is thick.
Lumps are fine. Avoid over-mixing.

Preheat a griddle and brush it with melted butter. Pour 1/4 cup of
batter onto the surface of the griddle for each pancake. As soon as
the batter sets a little, sprinkle with pecans and chocolate chips.
When bubbles come to the surface, flip the pancakes and cook for
approximately 1 minute more. Remove to serving plates, dust lightly
with confectioner’s sugar, and drizzle with warm chocolate syrup.

Directions:
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