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Chef John Keller’s Red Velvet Pancakes with Chocolate Chips
Yields 4-6 pancakes

Ingredients:

2 cups all-purpose flour


2 teaspoons baking powder

1 teaspoon baking soda


1 teaspoon salt

6 tablespoons granulated sugar

4 tablespoons cocoa powder

2 large eggs




1-1/2 cups buttermilk

1/2 cup sour cream



2 teaspoons red food coloring

4 teaspoons vanilla extract


1/2 cup chocolate chips 

Method:
1.
Preheat oven to 325 degrees

2.
Mix all wet and dry ingredients separately

3.
Add chocolate chips to dry ingredients

4.
Gently fold dry ingredients into wet ingredients, being careful not to over mix the batter, which will make the pancakes tough

5.
Let the batter rest for about 1 hour (you can leave it longer if youd like)

6.
Heat lightly buttered non-stick skillet over medium-low heat

7.
Pour batter ½ a cup at a time into skillet, and cook until tiny bubbles begin to develop, approximately three minutes

8.
Flip pancakes, and cook for two minutes more

9.
Transfer pancakes to a baking sheet and bake for 3-4 minutes, until pancakes are cooked through.

10.
Serve with butter and agave syrup

