WINY RECIPE OF THE WEEK – APPLE PUFF PANCAKE

PREHEAT OVEN TO 425

MIX THE FOLLOWING INGREDIENTS WITH A WHISK OR IN BLENDER AND SET ASIDE.

6 EGGS

1 ½ CUPS MILK 

1 CUP FLOUR 

3 TBS SUGAR 

1 TSP VANILLA 

½ TSP SALT

¼ TSP CINNAMON

MELT1/4 LB BUTTER IN A LARGE CASSEROLE DISH IN OVEN, ADD 2 PEELED AND SLICED APPLES TO BUTTER AND COOK TILL SIZZLING BUT NOT BROWNED.  POUR BATTER OVER APPLES AND SPRINKLE WITH 3 TBS BROWN SUGAR.  BAKE IN MIDDLE OF OVEN FOR 20 MINUTES OR UNTIL GOLDEN BROWN. MAKE SURE YOUR OVEN RACKS ARE POSITIONED SO THE PANCAKE HAS ROOM TO PUFF.   SERVE IMMEDIATELY.  GREAT WITH WHIPPED CREAM.  

