Dutch Baby
Oven Pancakes

GATHER

MAKE

ask
for
help

ask
for
help

1 ¢c milk 1 c flour N
Sl

4 eggs 1T sugar

1 tsp vanilla 1 tsp kosher salt

Y2 stick butter lemon wedges & powdered (.
sugar for serving ’

step 1

Add the milk to a blender, and then crack in your eggs.
Add the vanilla. Let sit at room temperature for 5-10
minutes while you gather the rest of the ingredients.

step 2

Put a 10-inch cast-iron or other heavy oven-safe skillet in
the oven, and add butter to the pan. Set the oven to 425°.

step 3

Add flour, sugar, and salt to blender. Blend for about a
minute until no floury bits remain.

step 4

Ask a grown-up to check that the butter has melted, swirl
it around a little, and pour the batter into the hot pan.

step 5
. . Don't k until
Close oven, and set timer for 20 minutes. imer s up!
Should be
wonderfully
step 6 puffy.

Serve immediately. Cut into wedges, then add
a squeeze of lemon, and a sprinkle of powdered sugar.



