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Name:

Makes 1 skillet pancake (2-3 people). Mrs. Dyches' recipe: The Apple Pancake (her link: thekitchn.com, could not be
opened) — standard version, check with Mrs. Dyches.
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Cook apples in butter.

Pour on apples.

©
>
@ w=4s  Mix the batter.

Mitts! Photo!

\m‘- !
iy

@ Bake 15 minutes.

¢ Her Canvas link (The Kitchn) did not open for us. This is a standard recipe: check it against her copy.




