Classic French Crepes 
(according to mon frère – my dad) – makes approx. 6 crepes*

* I usually double the recipe for 6 people and sometimes keep the extras in the fridge to reheat in the microwave for 30 seconds the next day

1 cup sifted flour

1 ½ cups milk

2 eggs

1 tablespoon vegetable oil

¼ teaspoon salt

1. Whisk the above ingredients by hand to fully incorporate the flour (there may be little tiny clumps that still exist – that’s ok)

2. Allow the batter to rest for approx. 5-10 mnutes and then gently stir before pouring onto a hot griddle

3. Heat a non-stick sauté pan or flat hand-held griddle on high heat

4. Add a pat of butter and melt (or use non-stick spray) and pour on 1/8 – no more than ¼ cup of batter and rotate the pan in a circular motion to thin out the batter.  Batter that is too thick will make rubbery crepes

5. Allow to cook on one side for approx. 45 seconds to 1 minute (the time will lessen as you work through the batter – the 1st crepe usually takes a full minute)

6. When the edges start to brown and pull away from the pan, gently lift the crepe and flip over to continue cooking on the other side from 20 seconds to 40 seconds.

7. Gently slide off the pan and pour out your next crepe and repeat the steps.

8. While the next crepe is cooking on the 1st side, gently roll up the crepe (or fold in fourths).  They can be unrolled later to be filled with fruit, cheese or savory meat (the possibilities are endless!) or simply drizzle with real maple syrup or a heated strawberry puree and dusted with powdered (confectioner’s) sugar – my personal favorite.

Bon apetite! 

