Baked Pancake with Fresh Berries

   Holy snakes, this is good! Even children will like it. This dish could be adapted as an after-dinner dessert with the addition of crème fraiche or whipped cream instead of the maple syrup. Serves 4.

2 ½ tablespoons unsalted butter

1 ¼ cups milk

¾ cup flour

3 eggs

1/3 cup sugar

¼ teaspoon salt

¼ teaspoon pure vanilla extract

    powdered sugar

    fresh berries, such as raspberries, strawberries, and/or blueberries

    maple syrup, heated

   Preheat oven to 400 degrees. Place butter in 9-inch glass pie pan and melt in oven. In blender or food processor, combine milk, flour, eggs, sugar, salt, and vanilla and process until smooth. Remove pie pan from oven and increase oven temperature to 425 degrees. Pour batter into pie pan, and return to oven. Bake 20 minutes. Reduce oven temperature to 325 and bake 8-10 minutes. Invert on serving platter. Sprinkle with powdered sugar, and top with fresh berries. Serve with warm maple syrup on the side.

