CHOCOLATE buttermilk PANCAKES WITH MARSHMALLOW SYRUP
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Dang these are good!  The first time we made them, the general consensus was that these should be called “Oreo Pancakes” – because they taste just like a stack of Oreo cookies!
INGREDIENTS:

Pancakes:

2 cups all-purpose flour (sifted & spooned to measure, not scooped!)

2 tablespoons dark cocoa (Hershey’s Special Dark Chocolate)
1 teaspoon salt 

1 teaspoon baking soda

2 teaspoons baking powder 

2 tablespoons sugar 

2 cups buttermilk 

2 large eggs (room temperature)
1 teaspoon vanilla (optional)

4 tablespoons butter (melted) or vegetable oil
Marshmallow Syrup:

1 jar (7 oz.) Kraft Marshmallow Crème
1 tablespoon hot water

HOW I MAKE THESE:
1. Prepare Marshmallow Syrup:  In a small bowl, mix the marshmallow crème with one tablespoon of hot water, stirring until smooth.  If you need to thin the consistency, add an additional spoonful of hot water and blend well – but be careful not to add too much!  

2. Prepare Pancakes:  Whisk together dry ingredients in small bowl. 

3. Mix together buttermilk, eggs, and vanilla (optional) in a separate bowl.  Slowly stir in melted butter or vegetable oil.  Add wet ingredients to dry ingredients, whisking or stirring together very gently until just combined.  Do not overmix or you will have “tough” pancakes!  Let batter “rest” while your griddle is heating up.

4. Cook on a griddle or greased skillet over medium heat (350 degrees) until edges turn golden and bubbles start to appear in the middle of each pancake; flip gently and continue cooking until golden brown.Posted by Ree on May 4 2009
5. Assemble:  Layer warm pancakes and drizzle with marshmallow syrup; garnish with mini-chocolate chips.
YIELD:  12 pancakes
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