INGREDIENTS

3 eggs *room temperature

2 cup flour

2 cup milk *room temperature
1 tablespoon sugar

4 tablespoons unsalted butter

1/4 cup of fresh blueberries
(optional)

Syrup, and/or powdered sugar
With a few squeezes of fresh
lemon juice as topping when
ready to served. Lemon curd is
a great standalone topping with
this recipe.

PREPARATION
® Preheat oven to 425 degrees.

e Combine eggs, flour, milk, sugar and in a
blender, blend until smooth. You may also
beat by hand with whisk or mixer. *The
key to getting a good rise, is using room
temperature ingredients.

e Place butter in a 10-inch cast iron skillet
or bakeware dish then place in the oven.

e Once the butter has melted (Make sure it
does not burn) add the batter to the hot
pan. If you choose to add blueberries,
sprinkle them into the center of the pan
after the batter.

e Return pan to the oven and bake for 18-
20 minutes, until the pancake is puffed
and golden. Lower oven temperature
to 300 degrees and bake five minutes
longer.

MIND BLOWING
IDEA:

¢ Try adding 1 teaspoon
lemon zest, vanilla extract or
both

¢ Mix it up with raspberries,
blackberries, and or
strawberries

* Serve with lemon wedges
and/or jam

e Make mini versions in
smaller skillets




