German Pancakes

Pan size

Butter

Eggs

Milk

Flour

2 – 3 qt.

¼ cup

3

¾ cup

¾ cup
3 – 4 qt.

1/3 cup
4

1 cup

 1 cup

4 – 4 ½ qt

½ cup

5

1 ¼ cup
1 ¼ cup
4 ½ - 5 qt.

½ cup

6

1 ½ cup
1 ½ cup

1. Preheat oven to 425 degree oven.

2. Put butter in pan and put into oven to melt butter, mix batter quickly while butter melts.

3. Put eggs in blender on high speed for one minute…with motor running, gradually add milk.  Then slowly add flour while motor runs and then whirl for another 30 seconds to mix and add air to batter.

4. Remove pan from oven, margarine should be melted.  Pour batter into pan.  The pan will be hot and heavy so use potholders and be careful.

5. Put back in oven and bake until puffy and browned.  About 20 minutes.
6. Dust with nutmeg, powdered sugar or serve with fruit sauce, sour cream or syrup.

7. Serve immediately, the pancake loses height as the steam escapes when it cools.

Berry Sauce

¼ cup sugar

1 ½ teaspoon cornstarch

1/3 cup water

½ cup fresh or frozen berries

1. Combine sugar and cornstarch in a saucepan and mix well.

2. Add water.  Stir with a wire whisk until sugar and cornstarch dissolve.

3. Add berries.  Bring to a boil while gently stirring.  Simmer, stirring occasionally for about 4 minutes until the mixture thickens and comes to a boil.

