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ocolate Lovers™ Dream Pancakes -
and Irresistible
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Chocolate Lovers’ Dream Pancakes: Your Sweetest Morning Escape
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INGREDIENTS

1 cup all-purpose flour
... cup cocoa powder

... Cup sugar
1 tablespoon baking powder

%o teaspoon salt

1 cup milk

... cup vegetable oll

1 large egg

1 teaspoon vanilla extract

Optional: chocolate chips for extra sweetness
Ingredient Tips & Variations:

Want even richer flavor? Add a splash of espresso
or strong coffee to intensify the chocolate.

Dairy-free? Use almond, oat, or coconut milk
instead of dairy milk.

Oil swap: Melted butter or coconut oil adds a
little extra flavor.

Flavor twist: Stir in a pinch of cinnamon or a drop
of peppermint extract during the holidays.

How to Make Chocolate Lovers’ Dream Pancakes:
1. Mix the Dry Ingredients:

2. Combine the Wet Ingredients:

3. Combine Wet and Dry:

4. Heat Your Skillet:

5. Cook the Pancakes:

6. Serve Warm:
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Tips for Pancake Perfection:

Don'’t overmix. A few lumps are okay-this keeps
pancakes light and fluffy.

Keep them warm: Place cooked pancakes on a baking
sheet in a 200 F oven while finishing the batch.

Use a scoop or measuring cup for evenly sized
pancakes.

Make it dessert: Add ice cream between layers for a
pancake sundae.

What to Serve With Chocolate Pancakes:
Brownie Batter Dip - perfect for spreading or
drizzling

Chocolate Chip Cookie Dough Brownie Bombs - the
ultimate brunch dessert

Edible Cookie Dough - just because you're on a
chocolate spree

Chocolate Chip Cookie Bites - for a crunchy
sidekick

Peanut Butter Brownies - the salty-sweet pairing
your chocolate deserves

Storage & Reheating:

Fridge: Store cooled pancakes in an airtight
container for up to 3 days.

DIRECTIONS

1.

10.

11.

12.

Mix the Dry Ingredients: In a large bowl, whisk
together flour, cocoa powder, sugar, baking powder,
and salt.

Combine the Wet Ingredients: In another bowl, beat the
milk, vegetable oil, egg, and vanilla until smooth.
Combine Wet and Dry: Pour the wet mixture into the dry
ingredients. Stir until just combined-do not
overmix.Fold in chocolate chips if using.

Heat Your Skillet: Preheat a non-stick skillet or

griddle over medium heat. Lightly grease with oil or
butter.

Cook the Pancakes: Pour ... cup of batter per pancake
onto the skillet.Cook until bubbles appear and the
edges are set (about 2-3 minutes).Flip and cook for
another 1-2 minutes until cooked through.

Serve Warm: Stack and top with maple syrup, whipped
cream, fresh berries, or even chocolate sauce. Enjoy
immediately!

Tips for Pancake Perfection: Don’t overmix. A few
lumps are okay-this keeps pancakes light and fluffy.
Keep them warm: Place cooked pancakes on a baking
sheet in a 200 F oven while finishing the batch.

Use a scoop or measuring cup for evenly sized
pancakes.

Make it dessert: Add ice cream between layers for a
pancake sundae.

What to Serve With Chocolate Pancakes: Whether you're
going full-brunch or keeping it simple, these pair
beautifully with:

Brownie : Batter Dip - perfect for spreading or

drizzling
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14.

15.
16.

17.

18.

19.
20.

21.

22.
23.
24.

25.
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Chocolate : Chip Cookie Dough Brownie Bombs - the
ultimate brunch dessert

Edible : Cookie Dough - just because you're on a
chocolate spree

Chocolate : Chip Cookie Bites - for a crunchy sidekick
Peanut : Butter Brownies - the salty-sweet pairing

your chocolate deserves

Storage & Reheating: Fridge: Store cooled pancakes in
an airtight container for up to 3 days.

Freezer: Layer with parchment and freeze up to 2
months.

Reheat: Pop in the toaster, oven, or microwave.

Pro tip: Wrap a few in foil and warm in the oven for
brunch-style presentation.

More Sweet Breakfast Favorites: Chocolate Chip Cookie
Bites

Brownie : Batter Dip

Peanut : Butter Brownies

Final Thoughts: These Chocolate Lovers’ Dream Pancakes
are a decadent way to start the day-or end it. Whether
it's Valentine’s breakfast, a birthday brunch, or just
Tuesday morning with a little extra love, they deliver
rich, fluffy joy every time.

? Made them? Drop your favorite toppings in the
comments or tag @chefmaniac to show off your stack!
Follow for more chocolatey treats and breakfast
recipes that wow.

Original recipe: https://chefmaniac.com/chocolate-lovers-dream-pancakes-fluffy-rich-and-irresistible/
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