Baked Pancake
Pear & Cardamom

Makes 4 servings

3 tablespoons butter
3/4 cup all-purpose flour
1/2 teaspoon salt
4 eggs
1 cup whole milk
1 teaspoon vanilla extract
2 - 3 medium, buttery ears, ripe but firm, cut off the core
and sliced 1/4 - 1/2" thick
1/2 teaspoon ground cardamom
juice of 1/2 lemon
tablespoons sugar
powdered sugar for dusting (optional)
maple syrup for drizzling

Position a rack in the center of the oven and preheat to
400°. Place the butter in a 10" cast iron (or other oven
proof) skillet and put in the oven to melt.

Combine the flour and salt in a large bowl, make a well,
and add the eggs. Whisk to combine, adding the milk
little by little until the batter is smooth. Whisk in the
Va_rziilla and about two-thirds of the melted butter. Set
aside.

Heat the skillet with the remaining butter over a medium
flame, and brush some of the butter around the rim of
the skillet. Toss in the pears, cardamom, lemon juice and
sugar. Cook, stirring occasionally, until the pears are
tender and the sugars are beginning to caramelize, about
10 minutes.

Pour the batter into the hot pan over the pears and place
in the oven. Bake until golden and dramatically puffed, as
though trying to escape from the pan, about 25 minutes.
Dust with powdered sugar and cut into wedges. Drizzle
with maple syrup and serve immediately.





