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Dutch Baby Pancake 

MAKES: 2 servings 

 

YOU’LL NEED: 
For the Dutch baby: 

• 3 eggs 

• ½ cup flour  

• ½ cup milk 

• Pinch of salt  

• 2-4 tbsp butter  
 
Savoury garnish ideas:  

• ¼ red or white onion  

• ¼ cup asparagus or broccoli 

• ½ cup spinach or arugula  

• ¼ cup sundried or cherry tomatoes  

• ¼ red or green pepper  

• ¼ to ½ cup mozzarella cheese 

• protein -eggs, cooked bacon, ham, sausage, beans 

• top with balsamic vinegar, salt, pepper, chili flakes 
 

HERE’S HOW: 
1. To make the pancake: 

a.  Preheat the oven to 425F (bake not convection).  
b. In a medium sized bowl, whisk together the eggs, flour, milk and salt. Let it sit while you heat the 

pan.  
c. In a cast iron or oven safe pan, add 2-4 tbsp butter (depending on the size). When the oven is 

hot put the pan in with the butter and let it melt for 3-5 minutes. Then take it out and swirl the 
butter around the sides.  

d. Pour the batter in and put it back in the oven for 15 minutes.  
e. Meanwhile, mix your toppings together in a bowl so they are ready to go (except eggs & cheese 

if you are adding those).  
f. At 15 minutes, remove from the oven, add your toppings and season generously with salt, 

pepper and chili flakes (optional).  
g. Put it back in the oven for about 10 minutes (you can cook the eggs to your liking…have a look 

and see if they looked cook through or are too giggly for you).  
h. To serve, cut it just like a pie  
 

 

CHEF’S NOTES:  
• You can make this into a sweet or savoury brunch! And the bonus is that you can do it all in one pan! I 

like to use my 9 inch cast iron pan for this one but it will spread (or super puff up) to any size pan.  

• Garnish ideas: diced apples (you can cook them in a dash of cinnamon, a splash of water and then add a 
splash of lemon if you want them to be soft), chopped almonds, whipped cream. Or just good old maple 
syrup. Or fresh berries and whipped cream or a vanilla yogurt sauce.  
*If you’re going to be making a sweet option, add in a tbsp of sugar and/or vanilla to the batter mix. You 
also don’t need to par-cook. Just leave it in the oven for 22-25 minutes and then top it.  

 


