Crepes 

Cookery Principles:
 Flour Mixture/ Pour Batter

Product Standards:
Round, flat, light brown
Ingredients:

1 egg




125ml milk


½ cup



50ml water


¼ cup



15ml melted butter 

1 tbsp



125ml flour


½ cup



7ml sugar 


1 ½ tsp
Oil for pan

fg salt

Equipment:

non-stick crepe pan (frying pan)




Whisk




Dry measuring cups




Liquid measuring cup




Bowls, sifter
Ladle, rubber spatula
Method:

Use your blender

Crack egg into blender (blend)
Combine all liquid ingredients together & add to the egg (blend)



Gradually add flour with the sugar & salt to the liquid a little at a time



Let batter rest. 




Lightly coat pan with oil, rub off any excess




Ladle in batter on hot pan, swirl around




Cook through and flip




Stack crepes on the back of a plate.




Serve with either a sweet or savory topping.




Enjoy !

Fruit Sauce: 




250ml berries




125ml sugar




15ml cornstarch




15ml butter



5m lemon juice




Add berries into a glass measuring cup




Stir sugar and cornstarch together and add to berry mixture

Cook until mixture is think and clear in a microwave for 1 min at a time.

 Up to 4-5 min.
Remove from heat and stir in butter and lemon juice. If too

thick add water.

Fold crepes and top with berry sauce. Sprinkle with powdered sugar.

