APPLE PUFF PANCAKES

MAKES 6-8 SERVINGS

1. Preheat oven to 425°F.

2. Melt butter in a 9x13 pan. Once melted, add the apple slices and
put it back in the oven until the butter sizzles

3. In the meantime, mean the batter: Add the flour, salt and
cinnamon in a bowl and mix together

4. In a separate bowl, beat the eggs, add the milk and vanilla, and
beat a bit more. Add the flour mixture and mix together - the batter
should be a little bit lumpy

5. Pour the batter over the apples and sprinkle with brown sugar
6. Bake in the middle of the oven for 20 minutes

7. Serve with powdered sugar and maple syrup
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INGREDIENTS

2 apples, peeled, cored
and thinly sliced

1/4 cup butter
6 eggs

11/2 cup milk
1/2 tsp salt

1 cup flour

1/4 tsp cinnamon

1tsp vanilla
3 tbsp. sugar (brown)



