
Ingredients:
1/3 cup all purpose flour 
2 Tbsp. granulated sugar 
1/3 cup milk 
3 eggs 
¼ cup unsalted butter 
Confectioner’s sugar
1 ½ cups raspberries/ blackberries / strawberries (frozen 
fruit)

Directions:
Preheat oven to 425 degrees. 

Place butter in a round or square 8”cake pan and melt in 
the oven while it is heating up.  

In a bowl, beat together the flour, granulated sugar, milk, 
and eggs until thoroughly blended.   

Take pan out of oven and put in frozen or fresh fruit. 

Pour the egg mixture over the fruit in the pan and 
immediately put in the oven.

Bake until puffed and golden, about 18 minutes. 

Remove pancake from the oven and sprinkle 
confectioner sugar over the top.  Cut into wedges. 
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