
By Connie Hunter 
#3 School 

4 tbs. of unsalted butter 
1/2 c. milk 
1/2 c. flour 
1/4 c. granulated sugar 
Pinch of vanilla extract 
2 eggs 
2 tbs. of confectioner’s sugar 
2 cups of fresh fruit (peaches, strawberries, apples, etc.) 
1 cup of Cool Whip 

Heat oven 425° 
Melt butter in cast iron pan-tilt sides to coat with butter. 
Whisk milk, flour, gran. sugar, eggs and vanilla in bowl. 

Pour into skillet and cook one minute on stove top. 
Place into heated oven and bake for 12-15 minutes. 

Remove from oven (pan will be very hot.) 
Cool 2 minutes. 

Add fresh fruit on top of pancake. 
Top with Cool Whip. 

Enjoy! Makes excellent dessert or Sunday brunch entrée. 
Serves 4 entrees or 6 dessert servings. 


