
                  Serves 10 pancakes 
Dadar Gulung


Indonesian coconut pancakes
	Equipment:

Metric measuring cups and spoons
Medium saucepan
Medium frypan
Wooden spoon
Metal whisk
Medium mixing bowl
Large mixing bowl
Paper towel
Plate for rolling pancakes on

	Ingredients:
Filling:
2 cups desiccated coconut
1 cup grated palm sugar or brown sugar
½ cup water
1-2 drops pandan flavouring

Pancakes:
1 cup plain flour
400ml coconut milk
½ cup water
1 tsp pandan flavouring
1 egg
½ teaspoon salt
Vegetable oil for cooking




What to do:
1. Prepare all of the ingredients based on the instructions in the ingredients list.
Filling: 
2. Put coconut, sugar, ½ cup water and pandan flavouring in a medium saucepan.  Cook filling over low to medium heat.  
3. Keep mixing, until all the sugar has melted and the coconut turns a beautiful golden brown. (5-10 minutes).  Transfer to a medium bowl to cool slightly.

Pancakes:
4. Add flour, coconut milk, ½ cup water, pandan flavouring, egg and salt to a large mixing bowl. Whip together with a whisk, until the batter is quite thin, like crepes.
5. Add a dash of vegetable oil to a medium frypan on medium-high heat.  Wipe it around using a paper towel to coat the whole surface. Put the paper towel aside to use again for the next pancake.
6. Ladle about 1/3 cup of pancake mix to the pan.  Pick up the pan and swirl the mixture in a circular motion to thin it out and coat the bottom of the pan.  
7. Cook slowly on one side.  Look for the pancake to turn a slightly darker colour.  Give it a shake or two in the pan to make sure it’s not stuck, before sliding it on to a plate , ready to roll.
8. Add 3 heaped teaspoons of the coconut filling near the bottom of the pancake.  Lift the edge closest to you, up and over the filling. Next, fold in each side, making sure they’re straight edges.  Roll the pancake up to the top of the plate.
