
BREAKFAST

DUTCH BABY PANCAKES
Weekends will never be the same with this delicious Washington apple pancake breakfast
recipe!

SERVINGS:

4

INGREDIENTS:

Dough

3 each Eggs

½ cup Flour

1 Tbsp Sugar

4 Tbsp Butter

½ cup Milk Deny Allow selection Allow all
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1 tsp Salt

½ tsp Vanilla

Caramelized Apples

2 Washington Apples (Gala), sliced

2 Tbsps unsalted butter

3 Tbsps sugar

Pinch of Cinnamon

INSTRUCTIONS:

To prepare the dough:

1. Heat oven to 200°C.

2. Add eggs, flour, sugar, milk, salt, vanilla and 1 tablespoon butter into a blender and blend

at high speed until a batter is formed.

3. Melt remaining butter in a pan over high heat. Pour one quarter of the batter till you fill

up the pan. This will make one pancake.

4. Immediately transfer the pan to oven and bake until it rises evenly and cooks throughout.

To prepare caramelized apple:

1. Melt butter in a pan over medium heat.

S o  deta s

Deny Allow selection Allow all

Show details

THIS WEBSITE USES COOKIES
We use cookies to personalise content and ads, to provide social media features and to analyse our traffic. We
also share information about your use of our site with our social media, advertising and analytics partners who
may combine it with other information that you’ve provided to them or that they’ve collected from your use of
their services.

ecessa y

Necessary

e e e ces

Preferences

Stat st cs

Statistics

a et g

Marketing



2. Add apple slices and sugar. Sauté stirring frequently until apple slices are just tender. Add

remaining sugar and cinnamon. Cook for two more minutes until sugar is caramelized and

apple slices are crisp tender.

3. Serve pancake topped with cream and caramelized apples, as desired.
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