



Crepe’ 











Between 4

1 Cups plane flour

Pinch salt

1 Eggs

300 ml Milk

Butter for greasing

Method

1. Sift flour and salt into large mixing bowl.

2. Break eggs into centre of flour.

3. Stir in flour gradually from the sides.

4. Add milk a little at a time.

5. Beat well to remove all lumps and make it light.

6. Grease a crepe’ pan.

7. Add a small amount of crepe’ mixture to the pan and work pan to ensure the mixture cover the base.

8. When light golden brown, carefully turn and cook other side until light golden also.

9. Remove and repeat with the remaining crepe’ mixture.

Serve with lemon juice and sugar or Maple Syrup

