HONEY PUFF OVEN PANCAKE

1 cup milk



1 cup all purpose or unbleached flour


6 eggs




1/2 tsp. salt


3 Tbsp. honey



1/2 tsp. baking powder


3 oz. cream cheese, softened

2 Tbsp. margarine or butter in skillet
Heat oven to 400 degrees.  Lightly spoon flour into 1 cup measure, level off.  In blender or food processor place milk, eggs honey, cream cheese, flour, salt and baking powder and let set while preparing skillet.  Heavily spray 10” ovenproof skillet.   Add 2 Tbsp. margarine or butter to the skillet; heat in oven until margarine is melted.  While it is heating, blend ingredients for 1 minute.  Scrape sides down and blend on high speed for 1 more minute, or until smooth.  Remove skillet from oven; and immediately pour batter into the skillet.  Bake for 20 minutes or until puffed and golden brown.  Serve immediately with a sprinkling of powdered sugar, lemon wedges and jam or fresh berries.  This kind of pancake does not “hold” well since it begins to collapse after a short time.  Four servings.



