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German Pancakes

Tools you need: 

Ingredients: 

SALT
Vanilla

Directions: 

1/4 tsp.1 cup4 Eggs1 cup 1 Tbsp. 1/2 tsp.

1. Preheat oven to 425º 2.  Put Butter in the 
pan and put in the 

oven to melt. 

3.  In a big bowl, 
whisk 4 eggs. 

4.  Add milk and 
vanilla and mix.

Vanilla
SALT

5.  Mix in the flour 
and salt. 

6. Use the hot Pad 
and Remove the pan 

from oven. 

7. Pour the patter into 
the pan.

8. Bake at 425º for 15-20 
minutes

9. Top with syrup. 
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German Pancakes

Ingredients: 
 
1 c. Flour

4 Eggs

1 c. Milk

1/4 tsp Salt

1 Tbsp. Butter

1/2 tsp. Vanilla Extract


Directions: Preheat the oven to 425º. Put the butter in a square baking pan and 
place in the preheating oven to melt for about 5 minutes. Tilt the pan to get butter all 
over the bottom and sides of the pan.  

In a large bowl, whisk the eggs. Add the milk and vanilla.  Mix in the flour, and salt. 
Mix until most of the lumps are gone. 


Remove the pan from the oven and pour in the batter.  Bake for 15-20 minutes until 
golden on the edges and very puffy.  


Cut in squares and serve hot with syrup, or lemon juice & powdered sugar. 
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