Scallion Pancakes
Yield
4 (7-inch) pancakes, each cut into 8 wedges
Time
About 1 hour working time, plus 30 minutes to rest the dough
Cooking Remarks
Most recipes for scallion pancakes call for just the green sections. But we found the moist white
part of the scallion offers both increased flavor and creaminess to the pancakes’ interior. Don’t
precut the scallions and leave them sitting around—they lose their fresh, sweet flavor and taste
like soap!
We like butter for the interior of the pancakes, but oil for the outside.
You’ll note that we don’t use extra flour for the majority of the handwork involved in forming
these pancakes. Extra flour isn’t necessary! Don’t be tempted to go there: your pancakes won’t
be as good. End of story.
The simple truth is that these pancakes cook better in a nonstick pan. It isn’t that they’re
particularly sticky. But if they can take the initial browning without the addition of fat, the final
finish is nicer and the pancakes less greasy.
Equipment Mise en Place
For this recipe, you will need a digital kitchen scale, a medium mixing bowl, a whisk, a teakettle,
a liquid measuring cup, a digital thermometer, a pair of chopsticks, a gallon-size zipper-lock bag,
a small bowl or ramekin, a small skillet, a small mixing bowl, a small or medium suribachi
(Japanese mortar) with a surikogi (Japanese pestle) or a clean coffee grinder used exclusively
for grinding spices, parchment paper, a pair of scissors, a bench knife, a rolling pin, a ruler, a
clean kitchen towel, a heavy-bottomed 10-inch nonstick skillet or a well seasoned 10-inch castiron skillet, a pastry brush, and a thin metal spatula.
Ingredients
for the pancakes
10 ounces (2 cups) Anson Mills Trigo Fuerte Flatbread Flour, plus additional for rolling
the dough
h teaspoon fine sea salt
Spring or filtered water
2 tablespoons Anson Mills Sea Island Benne Seeds
2 bunches of slender scallions, washed and trimmed
2 tablespoons European-style butter, melted and cooled slightly
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Flaky sea salt, for seasoning the scallions
Freshly ground white pepper, for seasoning the scallions
Raw (untoasted) sesame oil, for brushing the pancakes
for the dipping sauce
3 tablespoons soy sauce
2 teaspoons spring or filtered water
2 teaspoons toasted sesame oil
2 teaspoons rice vinegar
1f teaspoons sugar
Pinch of red pepper flakes
0.2 ounce (f-inch) knob of fresh ginger, peeled and smashed
1 scallion
Directions
1. Make the pancakes: Turn the flour and fine sea salt into a medium mixing bowl and whisk to
combine. Fill a teakettle about half full with spring or filtered water and bring it to a boil. Set a
liquid measuring cup on a digital kitchen scale and tare the scale. As soon as the kettle whistles,
pour 6 ounces (h cup) of boiling water into the measuring cup. Place a digital thermometer in
the cup and let the water cool until it is 150 degrees; this should take just a couple of minutes.
2. Pour the hot water into the flour and stir with chopsticks until a rough dough comes together.
With your hands, lightly knead the dough in the bowl until it forms a cohesive mass. Transfer
the dough to a counter top and knead without adding flour until it is smooth, satiny, and elastic,
about 5 minutes. Turn the dough into a gallon-size zipper-lock bag, seal the bag, and allow the
dough to rest for 30 minutes.
3. While the dough is resting, make the dipping sauce: In a small bowl or ramekin, combine the
soy sauce, water, sesame oil, vinegar, sugar, red pepper flakes, and ginger. Stir until the sugar
dissolves. Set aside.
4. Also while the dough is resting, in a small skillet over medium-low heat, toast the benne
seeds, stirring very frequently, until they are a shade darker in color and only lightly fragrant.
Don’t over-toast them, as they will become bitter if you do. Pour the seeds into a suribachi, if
you own one, or into a clean coffee grinder used exclusively for grinding spices and let the seeds
cool completely. If you’re using a suribachi, grind the seeds with a surikogi, or pulse them in the
spice grinder, until they are broken down to a coarse powder (if you’re using a spice grinder, be
careful not overprocess them, lest they become an oily paste). Empty the seeds into a small bowl.
Finely chop enough scallions to yield 1f cups (3.5 ounces) and add them to a small mixing
bowl. Drizzle the scallions with the butter, stir with a fork until the butter is evenly distributed,
and set aside.
5. Cut four 12-inch squares of parchment paper and set them aside. Pull the dough out of the
zipper-lock bag—the dough may try to leave bits of itself behind in the bag, but they will pull
away easily and reincorporate into the mass of dough. Cut the bag open with scissors, creating
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a large sheath, and set aside. Using a bench knife, divide the dough into 4 equal pieces (4 ounces
each, if you’re keeping score). Without adding flour, round the pieces against the counter with
the palm of your hand. Place 3 of the pieces on a plate and cover them with a clean, barely damp
kitchen towel. Sprinkle a parchment square with flour, set the fourth round of dough on the
paper, and sprinkle flour on top. Using a rolling pin, roll out the dough to an 8- by 7-inch
rectangle. Gently lift the dough to make certain it isn’t sticking to the parchment and lightly
flour underneath if necessary. Distribute one-quarter of the buttered scallions evenly over the
rectangle, then sprinkle evenly with one-quarter of the ground benne seeds, a big pinch of flaky
sea salt, and a little white pepper. Starting from a long side, tightly roll up the dough, using the
paper to lift the lip and help roll it. You will have a cylinder about 9 inches long. Pinch together
the seam and the open ends to seal them. Roll the cylinder back and forth on the counter to
lengthen it by a couple of inches. Pick up one end of the cylinder, hold the other end in place,
and coil the cylinder around the fixed end to form a snail; tuck the end under the coil. Flour the
parchment square, place the coil on top, and cover with the reserved zipper-lock bag. Roll out,
fill, and coil the remaining 3 pieces of dough in the same way.
6. Set a heavy-bottomed 10-inch nonstick skillet or a well-seasoned 10-inch cast-iron skillet over
medium heat. Lift the first dough coil off of its parchment square, dust the parchment with
flour, and place the coil back on top. With your hand, gently press the coil to flatten it slightly.
Sprinkle flour on top and roll the dough into a 7-inch circle of even thinness; it’s fine if some
scallion pieces peek out. Do not roll the pancake too thin! Loosen the dough circle from the
paper, set it back on top, and lightly brush the surface of the dough with raw sesame oil. Pick up
the dough circle by the paper and carefully invert it into the hot skillet. Peel off the paper, brush
the second side of the dough with raw sesame oil, and cook for about 2 minutes, peeking
underneath to check for browning. Using a thin metal spatula, flip the pancake, and then use flat
wooden spoons or tongs to gently crumple the pancake to coax its layers into separating. Cook
until the pancake is spotty brown, toasty, and appealingly burnished, about 4 minutes longer.
7. While the first pancake cooks, roll out a second pancake and have it ready to cook. When
the first pancake is ready, transfer it to a cutting board and let it cool for a minute or two.
Meanwhile, finish the sauce: remove and discard the ginger, thinly slice the scallion, and add it
to the sauce. Cut the pancake into 8 wedges and serve with the dipping sauce. Cook the second
pancake and roll and cook the third and fourth pancakes in the same way as the first.
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