Indiana Farm Apple Pancackes
Ingredients
6
tsp.
Butter (preferably unsalted)

1
cup
Self-rising flour (see Notes)

1/4
cup
Sugar

1/2
tsp.
Cinnamon, plus extra for garnish

6
Eggs, large

1
cup
Buttermilk

1
tsp.
Vanilla extract

4
Tbsp.
Light brown sugar

3
Granny Smith apples, peeled, cored, and thinly sliced


Confectioners' sugar for garnish


Maple syrup

Procedure

1. Preheat the oven to 425o.  In a small saucepan, melt 3 Tbsp. Of the butter over medium heat, then set aside to cool.  In a large bowl, stir together the four, sugar and 1/4 tsp. of the cinnamon.  In a medium-size bowl, whisk the eggs, buttermilk, vanilla extract and cooled melted butter.  In a small bowl, stir together the brown sugar and 1/4 tsp. of the cinnamon.

2. In a 12-inch cast-iron or other heavy-duty skillet, heat 1 Tbsp. Of the butter over medium heat.  Cook the apples until just tender, about 4 minutes; remove from the skillet and set aside.  Add the remaining 2 Tbsp. Butter to the skillet, and then stir in the brown sugar-cinnamon mixture and heat until melted.  Return the apples to the skillet, arranging them evenly.  Whisk the egg mixture into the flour mixture, and pour it over the apples.

3. Bake for 15 minutes, then reduce the oven to 375o and continue to bake for an additional 10 to 12 minutes, or until browned and puffy.  Invert the pancake onto a large platter.  Sprinkle with confectioners' sugar and cinnamon.  Cut into wedges and serve with maple syrup.

Makes 8 servings.

Notes

You can substitute regular flour for self-raising flour by adding 3/4 tsp double-acting baking powder, 1/2 tsp salt, and 1/2 tsp baking soda per cup of flour.

This recipe is from The September, 2000 issue of The Oprah Magazine.  Included dietary information from that article:

Each serving:  about 283 calories, 7 g. protein, 34 g. carbohydrate, 13 g. total fat (7 g. unsaturated), 1 g. fiber, 185 mg. Cholesterol, 374 mg. sodium.

