
Dutch Baby with Spiced Apples
Ingredients

***** For Batter *****

4 eggs
1/2 cup all-purpose flour
1/2 teaspoon baking powder
1/4 cup turbinado** or white sugar
A pinch salt
1 cup milk (I used 1/2 cup heavy cream & 1/2 cup cashew 
milk as that is what I had)*
1 teaspoon vanilla extract
1 tablespoons butter, melted in microwave (unsalted if you 
stock it)

***** For Spiced Apples *****

2 tablespoons butter, (unsalted if you stock it)
1/4 cup palm sugar or brown sugar**
1/2 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
2 apples - peeled, cored and sliced

Preparation

In a mixing bowl or your blender, blend eggs, flour, baking powder, sugar, and salt. Next add milk, vanilla, one 
tablespoon melted butter and mix until the batter is without any lumps. (This is a super thin batter) Let batter 
stand for at least 15 or up to 30 minutes.

Preheat oven to 425 degrees

Melt butter in a 12 inch cast iron or another oven-proof skillet, brushing butter up on the sides of the pan. Once 
the butter melts, sprinkle with the 1/4 cup palm or brown sugar, cinnamon, and nutmeg. Add in the apple slices 
and toss to coat. Once coated, spread out apples into a single layer. Place in oven and bake until the mixture 
bubbles (about 15 minutes). Remove from oven to gently pour the batter over the apples and place back into 
the oven.

Bake in preheated oven for 15 minutes. Reduce heat to 300 degrees and bake for ten more minutes. The 
pancake will be all puffed up when you remove from the oven and will fall as you slide it out of the pan onto a 
serving platter. Sprinkle with powdered sugar. Cut into wedges and serve immediately.

Feeds 2 to 4 people.

Optional additional toppings: Maple syrup, apple butter, plum preserves

Notes:

*We do not drink regular milk so all I had in the fridge was Cashew Milk.  Afraid that elements of dairy is 
needed I used 1/2 cup heavy cream & 1/2 cup cashew milk and it turned out perfectly. I may try with just 
cashew milk next time.

**Most recipes call for plain white sugar, I use turbinado, palm and brown sugar because I like the caramel 
flavor that these sugars impart.


