GERMAN PANCAKES
Ingredients:

1 Tbsp. butter

1/2 c. milk

1/2 c. flour

2 eggs 

1/8 tsp. salt

1/8 tsp. cinnamon

Directions:

1. Preheat oven to 425˚.  

2. Generously coat a 9” square pan with cooking spray.

3. While oven is preheating, melt butter in pan by putting it in the preheating oven.

4. In large bowl, using a wire whisk, beat together the milk, flour, eggs, salt and cinnamon.

5. Pour batter into pan that has the melted butter.  Put it back in the oven.

6. Bake 12-15 minutes.

7. Serve with powdered sugar and/or syrup.
