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Chocolate Chip Dutch Baby
Background

We spend New Year’s Even with Susie, Danny, and Ben down in Charleston and Dutch babies are a tradition the following morning, along with mimosas and gourmet leftovers from the night before.     

Ingredients 
¾ cup milk
½ cup all-purpose flour
2 tbsp. sugar

¼ tsp. salt

2 eggs

1 tbsp. butter

¼ cup semi-sweet chocolate chips

whipped cream
Directions
1. Preheat oven to 450º.

2. Place 9” seasoned cast iron skillet in fully heated oven for 15 minutes.  

3. Combine first five ingredients, stirring with a whisk until smooth.

4. Melt 1 tbsp. butter in pre-heated pan until browned.  Add batter; sprinkle evenly with chocolate chips.

5. Bake at 450º for 10 minutes until puffed and browned.  

6. Serve topped with whipped cream. 
