
1-2 Tbs butter

3 eggs

½ cup milk

½ cup flour

¼ t salt

Preheat oven to 400 degrees F. 

Place butter in a 9-10-inch oven proof skillet or dish for 2-3 

minutes until melted. 

Beat eggs and milk together. Add flour and salt. Mix until 

smooth with a wire whisk or electric hand mixer. 

Pour the batter into the hot skillet/dish. Bake for 18-25 

minutes until the pancake is puffy and golden brown.

Puff Pancakes
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