9.

KITCHEN

Serves 4 — Prep 50— Easy

8 eggs

a pinch of salt

2 packets vanilla sugar or 2 tsp vanilla essence
30g sugar

200g flour

400ml milk

100g butter

200g blueberries

12 pancetta rashers

4 tbsp icing sugar
maple syrup, for serving

Preheat the oven to 100°C fan.
Separate the eggs and whisk the egg whites with a pinch of salt until stiff.

In a separate bowl, add the vanilla sugar and sugar to the egg yolks and whisk. Then add the
flour and milk and whisk again.

Gently fold in the stiff egg whites with a wooden spoon or spatula until you have a smooth
batter.

Heat a tablespoon of butter in a frying pan. Add a quarter of the batter, sprinkle with a quarter
of the blueberries and cook for a couple of minutes on a medium heat until the surface starts to
bubble and the base is nicely golden.

Quarter the Kaiserschmarrn, and turn each quarter over so that it can cook on the other side.
Immediately start tearing the Kaiserschmarrn into pieces using two spatulas.

Cook for another minute, then add another tablespoon of butter while stirring the
Kaiserschmarrn.

Once the butter has melted, dust the Kaiserschmarrn with a tablespoon of icing sugar. Continue
frying for another minute, then put into an ovenproof dish and keep in a warm oven until

serving.

Repeat the process with the remaining batter.

10. Just before serving, fry the pancetta rashers in a frying pan until nicely golden.



11. Serve each portion of Kaiserschmarrn with three pancetta rashers and drizzle with maple

syrup.
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