Dutch Baby Pancake
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Made with an egg batter like that used for popovers, the pancake puffs up dramatically in the oven. The result is spectacular when baked in a big iron frying pan, large ceramic, glass or metal baking dish. Any shape will work, but the pan should be fairly shallow, not much over 3 inches deep. 

Below recipe is written for a 12” seasoned cast iron skillet or similar sized baking pan.
Yield: 1- 12” pancake, Serves 4 - 6
1. Put ¼ cup butter into the baking dish and put into a 425-degree oven.

2. Measure 1/2 cup refined white flour, ¼ cup whole-wheat pastry flour and ¾ cup skim milk.

3. Crack 3 eggs into a lg. glass custard cup or something similar. 

4. Put eggs in blender, place blender lid securely in place, whirl eggs at high speed for 1 minute. 

5. Add in milk and then flour. Blend thoroughly.
6. CAUTION: Using hot pads carefully remove pan from oven and pour batter into the hot melted butter.

7. Return to oven and bake until puffy and well browned 20-25 minutes, time varies depending on pan & oven. Do not open the door to peek, opening the oven door even a crack while baking may cause your Dutch baby to fall.

8. CAUTION: Remove the skillet from the oven. Use a plastic spatula to gently coax the pancake onto a large plate. It may fall slightly once removed from the heat, which is normal. Cut into wedges.
Non-Dairy Pancake: Use rice, almond or soy milk instead of Cow’s milk.

Gluten Free Pancake:  Use Bob’s Red Mill Gluten Free Flour instead of wheat flour.
Cholesterol Free Pancake: Use egg substitute & margarine instead of eggs & butter.

Classic Topping: Sprinkle with powered sugar and squeeze fresh lemon juice. 

Other Possible Toppings: Hot Fruit, Syrup, Fresh Fruit, Cinnamon & Sugar, Yogurt, Apple Sauce, Peanut butter, etc, 
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