
GLUTEN-FREE 
DUTCH BABY

w/ Vanilla and Pear

Directions 
1.   Place a 10-inch cast iron skillet on a rack about 6 inches 

below the oven broiler. Preheat the oven to 450o F. 
Meanwhile, in large bowl, whisk together the brown rice flour, 
almond flour, tapioca starch, and salt. In a small bowl, whisk 
together the eggs, milk, and vanilla. Slowly add milk mixture 
to the flour, whisking until smooth. Set the batter aside.

2.  After about 20 minutes, when the skillet and oven are hot, 
carefully remove the pan and switch the oven to broil. Add 
the butter to the hot skillet and swirl it around. Sprinkle the 
sugar evenly over the butter. Add the pear slices and vanilla 
bean seeds and toss to coat.

3.  Return the skillet to the oven and broil until the sugar 
begins to caramelize, stirring halfway through, 4 to 5 
minutes. Remove the skillet from the oven and turn the oven 
temperature back to 450o F.

4.  Whisk the batter and immediately add it to the skillet. Return 
the skillet to the oven and cook until the Dutch baby is puffed 
and set, about 12 to 16 minutes. Sprinkle it with confectioners 
sugar before serving.

Ingredients  
• 1/4 cup brown rice flour
• 1/4 cup almond flour
• 3 Tbsp. tapioca starch
• 1/4 tsp. kosher salt
• 3 large eggs, at room temperature
• 3/4 cup whole milk or almond milk
• 1/2 tsp. pure vanilla extract
• 2 Tbsp. unsalted butter
• 2 Tbsp. granulated sugar, preferably organic raw cane
• 1 large Bosc pear, peeled, cored and cut into 1/4-inch-thick slices
• 1 vanilla bean, split, seeds scraped out and reserved
• Confectioners sugar, for serving


