Bismarck

LS

(serves 4, active time 15 minutes)

6 large eggs at room temperature

1 1/3 c. milk (whole milk is preferable), warmed in the microwave
1 1/2 c all-purpose flour

1/3 c sugar

1/2 tsp vanilla

1/4 tsp salt

3/4 stick of unsalted butter, cut into pieces

Put the skillet or frying pan on the lower to middle rack of your oven and
preheat to 450. The bismarck will rise as it cooks, so you need to allow
for clearance. With an electric or stand mixer, beat the eggs until frothy,
about 3-5 minutes. Add the warmed milk, flour, sugar, salt and

vanilla. Beat another two minutes, the batter will be thin.

Place the butter in the skillet to melt, keeping an eye on it so that it does
not brown, this can happen very quickly! When the butter has melted,
CAREFULLY, remove the skillet from the oven, swirl the pan to coat the
bottom with butter and pour the remaining butter into the batter. Leave
a oven mitt on the handle so you don't accidentally pick up the scalding
handle. Beat the batter for 30 seconds and pour it into the skillet and
immediately return to the oven. Bake until puffed and golden, about 20
to 25 minutes. If placing on the dinner table, put an oven mitt over the
handle to avoid an accidentally burn. Dust with powered-sugar,
cinnamon or syrup, whatever your pleasure!



