Festive Chocolate Orange Pancakes +
Salted Orange Rosemary Compote +
Chocolate Whipped Cream + Rosemary
Orange Seltzer
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festive chocolate orange pancakes

rinse + zest + slice + squeeze
Rinse 2-3 large oranges, then zest the outer orange peel of one of the oranges. Slice
the zested orange in half and squeeze the juice from it to measure ¼ C total of juice.

measure + combine dry ingredients
Measure and combine 1 ½ C all-purpose flour and 1 ½ tsp baking powder!

measure + combine wet ingredients
Measure and combine ¾ C milk, 2 eggs, ¼ C fresh squeezed orange juice, 2 tsp
vanilla extract, and 1 T sugar. Stir in ¾ C semi-sweet chocolate chips and the
orange zest.

fold dry ingredients into wet
Add the dry ingredients to the wet ingredients and gently fold until all the flour
disappears.

::recipe continued::
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melt + cook
Adults, melt 3 T butter in a large skillet, then add spoonfuls of pancake batter to the
skillet and cook until both sides of pancakes are golden brown. Cook batches of
pancakes, adding more butter to the skillet as you need it, until all batter is gone. Top
with Salted Orange Rosemary Compote and Chocolate Whipped Cream!

salted orange rosemary compote

zest + peel + chop
Peel long strips of zest from 1 orange and add to a sauce pot. Young kid chefs may need
help with this! Then peel the rest of the orange with your hands and chop the flesh into
rough pieces.

combine + simmer
Add the strips of orange zest, ¼ C sugar, 2 tsp water, a pinch of salt, and a sprig of
fresh rosemary to a sauce pot. Bring to a simmer and cook until oranges soften and
liquid forms a syrup, about 8-10 minutes. Remove from heat, pluck out the rosemary and
orange peels, and serve warm compote with pancakes and fresh Chocolate Whipped

chocolate whipped cream

pour + shake
Pour 4 oz heavy whipping cream into a glass or plastic jar and seal with a tight-fitting
lid. Shake with both hands until you hear a slight “sloosh” sound. Cream should become
thick and smooth.

measure + stir
Measure and add 2 tsp unsweetened cocoa powder, 2 heaping tsp sugar, and a
pinch of salt to the whipped cream. Stir to combine, taste, and add more sugar or cocoa
powder to taste! Top pancakes with Chocolate Whipped Cream and warm Salted
Orange Rosemary Compote!
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shopping list!
Chocolate Orange Pancakes
1 ½ C A/P flour or GF
flour
1-2 large oranges
¾ C milk
1 ½ tsp baking powder
2 tsp vanilla extract

3 T unsalted butter
1 T sugar
¾ C semi-sweet chocolate chips
2 eggs (substitute ½ C apple
sauce or mashed banana for egg
allergy)

Salted Orange Rosemary Compote
1 large orange
1 sprig/branch fresh rosemary
Pinch of salt
¼ C sugar

Chocolate Whipped Cream
4 oz heavy whipping cream
2 tsp unsweetened cocoa powder
2 heaping tsp sugar
Pinch of salt

::shopping list continued::
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fun- da- mentals

!

Let’s Learn about Baking!
Baking skills & Tools!
Whisking is helpful to combine egg whites and yolks! We also whisk together dry
ingredients to remove lumps for a smooth batter. Whisking means stirring or beating
with a light, rapid movement using a fork or a wire whisk. It’s all in the wrist!
Folding is a process of gently combining ingredients by pulling from the bottom of
the bowl. Usually we fold dry ingredients into wet ingredients. Sometimes we fold fruit
or nuts into a wet mixture. Folding is gentler than stirring.
Tools used in this recipe: Measuring Spoons, Dry Measuring Cups, Mixing Bowls,
Spatula, Wet Measuring Cup, Whisk

Surprise Ingredient Facts + Pancake Fun Facts:
Rosemary was brought to England by the Romans in the eighth century. This herb
originally comes from the Mediterranean region - the sea cliﬀs of Italy, France, Greece,
and Spain. Ancient Greeks and Romans used rosemary for medicine and cooking!
Pancakes are a universal food found in some variation from Africa to Asia to Europe and
South America.
Ancient Greeks believed that Rosemary was a magical plant that could strengthen their
memory!
The name of Rosemary originates from the Latin word rosmarinus, meaning “mist of the
sea.”
A pancake is a thin, flat cake prepared from a batter and cooked on a hot griddle or
frying pan. Most pancakes are quick breads; some use a yeast-raised or fermented
batter. Depending on the region, pancakes may be served at any time, with a variety of
toppings or fillings including jam, chocolate chips, fruit, syrup or meat.

Time for a laugh!
What do you call a person that can’t flip pancakes? A flip flop!
How do you make a pancake smile? Butter him up!
How do elves eat their pancakes? In short stacks!
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