CHEESY DUTCH BABY WITH GREEN SAUCE
1¼
cups all-purpose flour

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt, divided


Freshly ground black pepper

5
large eggs, room temperature

1¼
cups milk, room temperature

4
Tbsp. unsalted butter

6
oz. sharp cheddar, coarsely grated

1
oz. Parmesan, finely grated

1
garlic clove, finely grated

2
cups (packed) mixed tender herbs (such as parsley, cilantro, mint, and/or chives)

3
Tbsp. extra-virgin olive oil

3
Tbsp. fresh lemon juice

3
cups trimmed arugula

Place a rack in middle of oven; preheat to 425°. Whisk 1¼ cups all-purpose flour, ½ tsp. Diamond 
Crystal or ¼ tsp. Morton kosher salt, and lots of freshly ground black pepper in a medium bowl to combine.

Blend 5 large eggs, room temperature, in a blender on high until combined and frothy, about 1 minute. 
Add 1¼ cups milk, room temperature, then dry ingredients, blending to incorporate after each addition.

Place 4 Tbsp. unsalted butter in a 12" cast-iron or other ovenproof skillet. Set on a baking sheet and heat in oven until melted. Carefully remove pan from oven. Blend egg mixture 30 seconds (just to refresh the frothiness), then pour half of mixture into skillet. Sprinkle in half of 6 oz. sharp cheddar, coarsely grated, and half of 1 oz. Parmesan, finely grated. Pour in remaining batter, then top with remaining cheddar and Parmesan (the batter will not form layers, but adding in steps helps integrate some cheese deeper into the Dutch baby). Immediately return pan to oven (still on baking sheet) and bake until golden brown and puffed, 20–25 minutes. Let cool slightly (Dutch baby will sink as it cools).

While the Dutch baby bakes, clean blender and blend 1 garlic clove, finely grated, 2 cups (packed) mixed tender herbs (such as parsley, cilantro, mint, and/or chives), 3 Tbsp. extra-virgin olive oil, 3 Tbsp. fresh lemon juice, and remaining ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt until mostly smooth (some herb flecks are okay).

Place 3 cups trimmed arugula in another medium bowl and drizzle with dressing as desired; toss to coat. Serve Dutch baby with salad. (If you want to top the Dutch baby with the salad, serve immediately to keep the salad from wilting.)
SERVES: 6






KENDRA VACULIN October 17, 2022

The first time I ordered Dutch baby at a restaurant, I was flabbergasted by what arrived at the table. It was delicious, of course, but nothing like the versions I grew up eating. My mom’s take on Dutch baby, which was the highlight of every breakfast-for-dinner night, is impressively lofty-looking (and lofty-tasting!), much more like frittata than a thin crepe. Her trick? She scales up her recipe but keeps the cooking vessel the same size, so that even when the characteristically puffed dish sinks after cooking, it stays thick and eggy—substantial enough to anchor a full meal.

This savory version follows her guidance, with five eggs yielding an ultra-puffed and cheesy Dutch baby that will easily serve four. Achieve maximum lift by using room temperature milk and eggs, and pair the finished product with a bright arugula salad whose herbaceous dressing (like the batter itself) will quickly come together in the blender.

For more whoa-worthy dinners you can get on the table like *snaps fingersthat, follow Kendra’s monthly column, Speedy Does It.

Amazing!!! This was my first ever Dutch baby and I love it!!! I used what cheese I had on hand—5.7 oz gruyere and 2 slices mild cheddar. I used a non-stick oven-safe green pan and cooked it 22.5 min in my oven. Wow, did it rise!!! The bottom and sides have this lovely crisp texture that is butter-infused. I love this quick and tasty recipe. Subbed the salad dressing for what I had on hand- homemade creamy Italian. A very satisfying meal. Definitely in our rotation, but will stick with the gruyere/cheddar ratio I stumbled upon. Well done, BA!!!

I made this for brunch this morning and it was amazing. I have never made a Dutch Baby before so this was a great recipe to start with. I used baby spinach in place of the arugula and added a green onion for the dressing and tossed it with a spring salad mix. It was bright, fresh tasting and substantial without any added meats or other toppings. I will be making this again with variations using seasonal vegetables. Asparagus season is upon us so going to try one with that. As for the comment about what to call it; Dutch Baby’s, pop overs, Hootenanny’s , Dutch pancake, whatever you want to call it, could also be called a “crustless Quiche Lorraine” . It’s all about perspective and country of origin regarding the variations.

I understand the need to appropriate yourself of any recipes that come from elsewhere, but what is the point of finding a new name for a Quiche Lorraine? Can’t pronounce it maybe?

This was delicious! I subbed feta for cheddar and added sautéed garlic mushrooms in place of the salad topping. Also made a standard pesto (added toasted nuts and parm to the green sauce recipe). Will be making this again!

I made the dutch baby, but not the salad. This was a substantial and delicious version of popover. I topped mine with some crispy fried ham slivers on top. An EASY meal that came together in 5 minutes and was served within 30 minutes. My teenage son has asked me to show him how to make it so that he can make it for himself after school. That is a high praise!

So yummy! Using only cilantro for our tender herb made the dressing incredibly tangy, but it paired nicely with the cheesy, fluffy Dutch baby and cut through the fattiness. It’s definitely a must to pair it with a salad of some kind. We topped ours with sliced radishes for some added freshness.

