
OVEN-BAKED BLUEBERRY PANCAKE 
 
INGREDIENTS 
for the blueberry sauce 
1 pint fresh or frozen blueberries (approximately 2 1/3 cups) 
1/2 cup sugar 
1 tablespoon corn starch mixed in 3 tablespoons cold water 
 
for the pancake 
1 cup all-purpose flour 
3 tablespoons granulated sugar 
1 1/2 teaspoons baking powder 
1/2 teaspoon coarse salt 
3/4 cup whole milk 
1 large egg 
2 tablespoons unsalted butter, melted, plus 2 tablespoon for pan 
Confectioners' sugar, for serving (optional) 
Maple syrup, for serving (optional) 
 
DIRECTIONS 
First make your blueberry syrup. This can be made a few days in advance and kept in the refrigerator. In 
a medium saucepan, combine blueberries and sugar over medium heat and let come to a boil, letting all 
the sugar dissolve and mashing the berries against the side of the pan with a wooden spoon. The 
blueberries should mostly fall apart and create a sauce. Add the corn starch slurry and let come to a boil 
again to thicken before removing from the heat. Let cool in the pan for 10 minutes or so, stirring every so 
often. Run through a mesh sieve to remove an remaining solids. I keep mine in a squeeze bottle for easy 
drizzling.  
 
Preheat oven to 375F. Place a 10-inch cast-iron skillet (or other nonstick ovenproof pan) in oven. Whisk 
together flour, 3 tablespoons granulated sugar, baking powder, and salt in a bowl. Whisk together milk, 
egg, and melted butter in another bowl. Whisk milk mixture into flour mixture until just combined. 
 
Remove skillet from oven and add remaining 2 tablespoons butter, swirling to coat. Pour in batter and 
smooth top. Drizzle drops of the blueberry sauce onto the top of the batter. To create the heart effect, 
quickly run a toothpick through the middle of the dots. Bake until golden brown and cooked through, 
about 25 minutes. Remove from oven; let cool 5 minutes before dusting with confectioners' sugar and 
serving with syrup (optional). 


