
Puffy Egg Pancake Casserole 

Ingredients: 

• 6 eggs* 
• 1 cup flour 
• 1 cup milk (reconstituted powdered milk) 
• ½ cup sugar 
• ¼ cup orange juice concentrate (undiluted) 
• 1 Tbsp butter, softened 
 
Directions: 

1. Preheat the oven to 450º F. 
2. Spray an 8x8 pan, or a 9x9, 11x7, pie pan, quiche dish... you know... something about  
  that size. :) (Or see the note at the end.) 
3. Combine the eggs, flour, milk, sugar, and oj concentrate in a blender. Blend well. Add  
  the butter and blend again. 
4. Pour the mixture into your prepared pan and bake for approximately 20-25 minutes, or  

until an inserted knife comes out clean. (Mine needed at least 25 minutes and 
probably should have gone a little longer.) Oh, and this would be the perfect time 
to cook up some bacon or sausage as a delicious side. :) 

5. Scoop the pancake casserole out onto plates and serve with syrup, powdered sugar,  
  fresh berries, etc. Serves approximately 4-6 people. 
 
And on a side note, I believe the original recipe calls for baking these in 4 (1 cup) 
ramekin style dishes (with a Tbsp of butter melted into each dish prior to adding the 
mixture into the dish). I think I might have preferred doing that (as opposed to baking it 
all in one big dish) so that the center area would not be quite so soft set, but either way 
works. Enjoy! 
 
*For this recipe, I would not recommend using powdered eggs. Instead, try using frozen 
eggs. (To freeze eggs, crack them open into a clean ice cube tray. Freeze the cubes and 
then pop them out into a resealable freezer baggie. Label and freeze. To thaw, place the 
needed number of cubes in the fridge until fully thawed, then use as regular eggs.) 
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