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ESPRIT DE LA CUISINE"®

BARBECUED APPLE DUTCH BABY
YIELDS 4

INGREDIENTS

Golden Delicious or Apples — cored and divided by 16 (peeled or un-peeled) .......ccccvevvuveceerierieeceesee e 2pc
[T 4T o 74 =T A PP UPT U PUPURTRPPRINY 1pc
Large EGES — rOOM TEMIPEIATUIE ... eeiiiiee ettt e e ettt e e e ettt e e e e e s aab bt e e e s e s asb e e e e e e aannebeeeeeannraeeeeesannnaneeeesannnrneeas 4pc
Whole Milk — FOOM tEMPEIAtUIE ...cooeiiiiiiee ettt ettt s hb e e sttt e e s bt e e s bbe e sbbeeesabeeesabeeesabeeeesreens lcup
All-PUIPOSE FIOUT ..ttt ettt et e s bt e et e e e h bt e e e bt e e e st b e e s abeesaeee e st eeesasbeesabeeeeabeeesabeeesaseeeanreeas
Pure Vanilla Extract ....
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Unsalted Butter

...as needed
Confectioner’s Sugar — optional for garnish

as needed

TECHNIQUE

. Position rack in center of barbecue, preheat gas or charcoal barbecue to 425°F (220°C)

. Combine flour, cinnamon and salt in a large mixing bowl, whisk to combine

. Combine milk, eggs, vanilla and lemon zest in a large mixing bowl, whisk to combine

. Pour the liquid ingredients into dry ingredients, whisk to combine, cover and set aside

. Heat a large cast iron or heavy-bottom sauté pan over medium-high, add butter

. When butter melts and bubbles add apples, top with sugar, tossing occasionally sauté until golden brown
. Place cast iron ramekins or sauté pan in the barbecue to preheat

. Carefully remove the ramekins or sauté pan from the oven, add butter to coat the bottom and sides
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. Arrange apples in the bottom of the ramekins or sauté pan, pour batter over apples
10. Return to the barbecue and bake until batter puffs and golden brown at the edges, 10-15 minutes
11. Transfer the ramekins or sauté pan to a cooling rack, garnish with confectioners' sugar to finish

RECIPE FROM THE KITCHEN OF CHEF JONATHAN COLLINS



