Sourdough Dutch Baby Pancake

For batter
2T Giacomo (aka sourdough starter)
2T flour
2T half and half
1t sugar, you can be a bit generous if you like a sweeter pancake 
Salt
2 eggs

For cooking
½ T avocado oil (or other high temp oil)
½ T butter


Directions
Preheat toaster oven 450°, with 6.5 inch cast iron skillet inside (or similar size, heavy, round baking dish). 

Mix batter ingredients well.

When oven comes to temp, remove pan. Add ½ T avocado oil and coat pan well- USE A HOT PAD! Then add ½ T butter and coat. Pour in batter. 

Bake at 425° (lowered) 8-12min, until very puffed and golden. Raise temp at the end if needed. 

Use a spatula to remove from pan immediately. 

Serve with fresh fruit or fruit compote. Or you can simply drizzle it with maple syrup or dust with powdered sugar.
