
 

Oven Puffed Swirl Pancake
NIBBLEDISH CONTRIBUTOR

Ingredients

1/2 cup flour
1/2 cup fat-free milk
2 tbsp granulated sugar
1/4 tsp salt
1 egg
1 egg white
1 tbsp butter
1 tbsp unsweetened cocoa powder
confectioners' sugar (optional)

Instructions

Turn on the oven to 425°F. Pour the butter into a small baking pan and pour into the
oven.
In a large mixing bowl combine the flour with the sugar and the salt. In another bowl
beat the egg with the egg white and the milk. Stir in the flour mixture. Whisk well to
combine. Divide the mixture in two parts. Add the cocoa powder into one part and
whisk.
Remove the baking pan from the oven. The butter will be already dissolved. Pour the
cocoa mixture into the hot baking pan. Pour the white mixture in the center of the cocoa
mixture and swirl with a wooden stick or a knife.
Pour into the oven and bake about 10-15 minutes. The pancake will rise during the
baking time but will puff when you remove it from the oven.
Dust with confectioners' sugar if you like and serve warm with melted chocolate or
honey.
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