
SWEET GERMAN 
PANCAKES

1. Preheat the oven to 450°F.
2. Beat the eggs and milk together with a whisk until smooth.
3. Add the flour, salt, sugar, and vanilla into the egg mixture and whisk until
 there are no lumps, but be careful not to over mix.
4. Place 2 tablespoons of butter in an 8-inch cast-iron skillet. Place the skillet
 in the oven to melt the butter. 
5.5. When butter is melted, swirl it in the pan to evenly coat the surface.
 Make sure to use a potholder! Then pour the batter into the skillet.
 Bake on the middle rack for about 15 minutes until fluffy and not jiggly.
 Make sure to move the other oven racks out of the way of the pan.
 This pancake gets very puffy!
6. Sprinkle with powdered sugar, cinnamon sugar, maple syrup or fresh fruit.
7. Slice it like a pie and serve individual slices.

3 eggs
½ cup milk
½ cup flour
1 teaspoon vanilla

¼ cup sugar
¼ teaspoon salt
2 tablespoons butter
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