


D U T C H  B A B Y
 I left this for the end because it can be your brunch dessert: a Dutch

baby is a puffed pancake you bake in a skillet (cast iron is ideal) in a
hot oven, that puffs up dramatically, much like a Yorkshire pudding. It

can be sweet or savoury, filled with berries or sautéed apples or
bananas...  or you could sauté your fruit and pour the batter over it

before baking. It will  puff up less dramatically, but still  be completely
delicious. For a savoury Dutch  baby, butter your baked pancake and

grate some cheese overtop - one of my favourites is a cacio e pepe-
style Dutch baby, with butter, grated Parm or pecorino and lots of

freshly ground black pepper... .  you could then return it to the oven for
a minute or two to help the cheese melt. (This formula is perfect for an

8-inch skillet or pie plate, but if yours is 9-10 inches, increase the
quantities to 3 eggs, 3/4 cup flour and 3/4 cup milk.)

 

 2 large eggs

1/2 cup all-purpose flour

1/2 cup milk

pinch salt

2 Tbsp butter

sautéed bananas, berries, icing sugar, maple syrup and/or 

whipped cream, for serving

Preheat the oven to 450°F. In a medium bowl, whisk together the 
eggs, flour, milk and salt; don’t worry about getting all the lumps out. 

Set an 8-inch ovenproof skillet (cast iron is ideal) over medium-high 
heat and melt the butter. When it’s foamy, pour the batter into the 
hot pan and slide it into the oven. Bake for 15 minutes, or until the 
pancake is puffed and golden. 

Cut it into wedges and serve warm, with berries or sautéed bananas, 
apples or pears, sprinkled with icing sugar and drizzled with maple 
syrup or caramel sauce. 

Serves 2.


