
1.  Heat a cast iron or oven proof skillet in a 400 degree fahrenheit

oven to melt butter.

2.  Beat eggs and milk together thoroughly.

3.  Gradually add in flour and vanilla extract.

4.  Pour batter into the skillet and bake until golden, about 20 minutes.

5.  Cut into slices or squares and add toppings.

6 eggs

1 cup milk

1 cup flour

½ cup butter

¼ teaspoon vanilla extract

optional - fresh whipped cream, fruit, or maple syrup

From Our Kitchens — a collection of family recipes gathered through

Prairie Public's Cook & Create Kits program. Find more at prairiepublic.org/recipes.
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Giant Pancake
The Michelle Family
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