BLUEBERRY DUTCH BABY

Ingredients:

4 €ggs

1/2 cup milk

1/2 cup flour

1 tsp vanilla

4 Tablespoons melted butter (divided)

3 Tablespoons sugar

Pinch Salt

Blueberries or any other berry of your choice, or omit entirely

Directions:

Preheat oven to 450 °

Mix together all the ingredients except for 2 tablespoons of butter.

Melt the remaining 2 Tablespoons butter in an oven-safe skillet and add
the berries. Pour batter into skillet and bake for 15 minutes.

The batter will puff up but when it’s removed from the oven, it will fall.

I dusted it with powdered sugar and served it with syrup.



