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Homemade fried crispy pancakes (Fast food) 

 

  
Preparation  

Begin by making the dough using the same procedure as that for a choux pastry. Put
the milk on to heat in a saucepan with the butter and the salt. When the milk reaches
boiling point, remove from the heat and add the flour all at once. Mix well with a
wooden spoon until the mixture begins to break away from the edges and form a ball. If
you own a Thermomix food processor, place the milk, butter and salt for 10 minutes at
90 degrees then add the flour for 30 seconds at speed 4. Pour the mixture onto a work
surface and knead it while it’s still warm. Roll it out fairly thinly and cut into circles with
the aid of a bowl or large cup (the diameter must be at least 10 cm). Fill the centre of
each dough circle with ham, cheese and a teaspoon of béchamel. With a brush, wet
the edges of the discs with egg white. Fold over the pancakes, carefully sealing them
with your fingers and then with the prongs of a fork. Dip the pancakes into some beaten
eggs (some of the egg you used previously) and then in breadcrumbs. Fry in oil which
is not too hot or you run the risk of burning the outside whilst leaving the filling raw. It
requires medium hot frying oil in order to obtain even cooking and browning, whilst
warming the filling gradually.  

Tips  

Pay attention to the temperature of the oil when frying these pancakes! If they become
too dark it means that the oil is too hot and that the filling will remain undercooked.
Take care to start with an oil temperature of 150°C and bear in mind that as you
gradually add the pancakes to the oil, the latter will reduce in temperature by a few
degrees.  

Trivia  

The filling of the first original fried crispy pancake marketed in Italy was just cheese.
Only later, given the product’s success, did the company that made them expand the
range with other types of fillings.  

Information  

Preparation 60 minutes
Total Time 15 minutes
Serves X Serves 4 persons
Level of difficulty  Difficult

   
Ingredients  

Milk 250 millilitres

Butter 20 grams

Salt 5 grams

Plain flour 250 grams

Cooked ham 150 grams

Scamorza cheese 100 grams

Béchamel 30 millilitres

Eggs 2 units

Breadcrumbs
Extra virgin olive oil
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