Classic Popovers
Gourmet Magazine, January 1996

Yield: Makes 6 large or 9 medium popovers

Ingredients

2 large eggs

3/4 cup milk

1/4 cup water

1 tablespoon unsalted butter, melted

1 cup minus 2 tablespoons all-purpose flour
1/2 teaspoon salt

Directions

1. Preheat oven to 375°F. Generously grease six 2/3-cup popover fins or nine
1/2-cup muffin tins.

2. In a bowl whisk together eggs, milk, and water and add butter in a
stream, whisking. Add flour and salt and whisk mixture until combined well
but still slightly lumpy. Divide batter among tins and bake in lower third of
oven 45 minutes. Cut a slit about 1/2 inch long on top of each popover
with a small sharp knife and bake 10 minutes more.

Donna'’s Notes:

| used an older version popover pan that is different than what currently
available is at Wiliams-Sonoma . My popovers were done in 30 minutes. If you
use a traditional muffin pan, yours may take less time too. You'll want to pull your
muffing just as they're starting to brown, make the small slit and place back in
the oven for just 5-10 minutes or until golden brown. You don’t want to overbake
them.



https://www.epicurious.com/recipes/food/views/classic-popovers-11439
https://www.amazon.com/Chicago-Metallic-Professional-Mini-Popover-10-75-Inch/dp/B00004R911/ref=asc_df_B00004R911/?tag=hyprod-20&linkCode=df0&hvadid=167126565975&hvpos=&hvnetw=g&hvrand=5475695377555663321&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9003668&hvtargid=pla-309691399865&psc=1
https://www.williams-sonoma.com/search/results.html?words=popover%20pan

