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CREPE BATTER
(makes approx. 8 crepes for 4 people)

	Crepe Ingredients:

	125 mL all-purpose flour

125 mL whole wheat flour

2 mL salt

15 mL sugar

350 mL milk

2 eggs

	Method:

1. Beat eggs, with a wire whisk, in a medium sized bowl
2. Gradually add the flour and sugar alternately with the milk and water. Beat until smooth.

3. Add melted margarine (melt in a cereal bowl in the microwave) and continue beating until uniform.

4. Heat crepe pan over medium high heat. Brush pan lightly with oil before making each crepe.

5. When pan is hot, pour 50 mL batter into pan and rotate pan to cover the bottom evenly.

6. Cook about one minute until top is dry and underside golden. Flip and cook the other side about 30-60 seconds or until golden.

7. Turn pan upside down to turn crepe onto plate. Stack crepes as they are cooked.

Continue making until all the batter is used up.



	Crepes Normandy
Filling Ingredients:

50 mL margarine
3 apples, peeled and sliced

50 mL brown sugar

2 mL cinnamon

50 mL orange juice

30 mL margarine, melted

125 mL whipping cream

Method:
1. Heat 50 mL of margarine in a frying pan.  Add the apples and sauté until translucent.
2. Add brown sugar and cinnamon and heat until sugar dissolves.

3. Remove from heat and add orange juice.

4. Spoon mixture into centre of each crepe and fold or roll.

5. Place in a casserole dish, bursh with 30 mL of melted margarine and bake at 350 for 10-15 minutes.

6. Serve with whipped cream.

Peach Filling

60 mL cornstarch

40 mL sugar

5 mL lemon juice

100 mL peach juice, from can

250 mL water

398 mL canned peaches, sliced

2 mL cinnamon

1. Combine cornstarch, sugar and salt in a saucepan
2. Gradually add the lemon juice, peach juice and water: stir constantly

3. Cook over medium heat, stirring constantly until the mixture becomes clear and boils.  Boil for 3 minutes and then remove from heat.
4. Add peaches and cinnamon to the hot mixture and gently stir.

5. Place peaches on crepes and roll.

6. To serve, sprinkle with icing sugar



LAB REVIEW for Crepes

Cookery Principle:____________________________________________________

Product Standard: Crepe _____________________________________________

                     Apple Filling _________________________________________

Nutrition:

	flour  _________________________
	apples  _______________________

	milk   _________________________
	sugar  ________________________

	egg  __________________________
	


Questions:

1. Classify the flour mixture used for crepes, according to its consistency? _____________________________________________________________

2. What is the role of the eggs in the crepe flour mixture?

_____________________________________________________________

3. Which crepe ingredient is a good source of fibre? _______________________

4. Why do we not need a leavening agent in this recipe?

____________________________________________________________

5. List 2 crepe fillings suitable for each of the following meals:

Breakfast_____________________________________________________

Lunch or dinner ________________________________________________

Dessert ______________________________________________________

6. Some crepe recipes suggest refrigerating the batter for one hour before using. What is the purpose of doing this? _________________________________

How is this different from making regular pancakes? ___________________

___________________________________________________________

7. Describe or draw 2 ways of folding crepes.

☺

