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Copyright License




Stop. What. You’re. Doing. This isn’t going to be a tiny fine print you’ll never see because I’d much rather be honest and open with you about how much I value mine and my team’s work. To be honest, I don’t know if you will ever intend to reproduce, copy, distribute (etc.). This book with anyone, but just so we’re on the same page, here goes:



You aren’t allowed to make any print or electronic reproductions, sell, re-publish, or distribute this book in parts or as a whole unless you have express written consent from me or my team.



We have worked extremely hard on all of the content you’ll find here, so please help us maintain it by not sharing it with other people. Other than that, please be careful when making our recipes! If you aren’t sure how to carry out some steps, do some research before going any further, especially if it involves using a knife or an open flame. My team nor I take any responsibility for any of the interpretations given to our recipes. See you in the kitchen!
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I want to keep things short and sweet because—let’s face it, and the juicy content is inside my cookbook. Thus, I wanted to thank you for your support by making a small deal with you. If you like my cookbooks, what would you say about receiving some free recipe e-books? All I need is that you subscribe so that we can send them your way, along with some occasional emails on special offers and discounted prices for more of our books.



It literally only takes like 10 seconds to subscribe! And I also promise we won’t spam you with emails. We really want to thank you for the free e-books, but we need an email address to send them to, right? In the long run, you’d also be saving money because you’ll be notified of special offers and such, but just think about it. If you’re up for it, new recipes are waiting to be delivered right to your inbox for free!




https://noah.subscribemenow.com
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Introduction
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Crepes are like the thin siblings of pancakes; except they aren’t as sweet. With the delightfully light batter that can be made slightly sweeter or saltier depending on the filling, crepes will surely become your next favorite snack, dessert or meal option! Besides, they’re easier to make than pancakes, so there’s no excuse for skipping them from now on.



There are also no more excuses for not making crepes because they only require a few basic ingredients plus fillings: flour, milk, eggs and butter. That’s it! They’re also done in about 3 minutes, which makes us love them even more because we tend to eat quite a bit, so anything that’s ready quickly is perfect for us.



As far as fillings go, try cream cheese, Nutella, peanut butter, jam, eggs, ham and cheese, mango, whipped cream, strawberry, caramel, and anything else you can think of. Plus, since you’re making them yourself, feel free to add more or less of any of the fillings! They are totally up to you, and it’s time you take charge of your own kitchen when it comes to crepes. Once you see how quick and delicious they are, we’re pretty sure the only problem you’ll have is how to stop making so many of them because they’re pretty addictive.





 
Tools and Equipment




There are several tools you’ll need, and others that would be great to have, when making your perfect crepe.



ESSENTIALS



Pans:
 You don’t need a fancy pan to make your crepes. Most pans will work as long as they have a heavy, flat bottom. But as with any task, getting the right equipment makes it much easier to produce the perfect crepe. Using a standard saut pan is fine, but your crepes do risk being uneven, and they may stick and be more difficult to turn if you haven’t used enough butter or oil. You can also use a skillet or frying pan with slanted or curved sides, as long as the base of the pan is the size of the crepe you want to cook. The traditional pans for cooking crepes are cast iron. Though they take longer to heat up, they distribute heat very evenly. Steel pans also work well. They usually have a flat base and sloping sides.



Baking pans or sheets:
 Some recipes will call for the crepes to be assembled and then reheated in the oven. You will need a cookie sheet or a baking pan to lay the crepes in.



Bowls:
 I recommend using a bowl with high sides, as the flour can get messy when you’re mixing in a shallow bowl. Make sure it is plenty big, because you’ll need to blend the batter vigorously. You’ll also need a separate bowl to mix the dry ingredients in before you add them to the wet ingredients.



Crepe rake:
 This is a small wooden tool that comes with most electric crepe makers. It pushes the batter around so it covers the pan in a thin circle. You can make your own crepe rake with a -inch dowel. Cut the dowel into two 7-inch sections and drill a small hole in the middle of one of the sections. Glue the other section into the hole to form a T shape.



Cutting boards:
 Choose a sturdy cutting board to use when chopping, shredding, and cutting.



Grater:
 Many recipes call for shredding cheese or zesting citrus, so a grater with several sizes of grating surfaces can be very helpful.



Heat-resistant rubber spatula:
 If you are cooking on a nonstick surface, or even a cast iron or steel pan, a heat-resistant spatula is a wonderful tool. Just be sure your spatula is labeled as heat-resistant—you don’t want melted rubber as your crepe filling.



Ladle:
 Once your batter is prepared, you’ll want to deliver a consistent amount of batter to the pan with a ladle.



Long metal spatula:
 If you are not using a pan with a nonstick surface, a metal spatula is perfect for releasing and flipping the crepe.



Measuring cups:
 You will need to precisely measure your dry and liquid ingredients, so you’ll need both a large glass measuring cup and an assortment of smaller measuring cups for dry ingredients.



Measuring spoons:
 Proportions are important, especially in the batter. Don’t rely on eyeballing the ingredients.



Parchment paper or silicone baking mat:
 If you need to heat crepes on a baking sheet, it’s very helpful to use parchment paper or a silicone mat so the crepes will not break when removing them from the pan.



Scale:
 Ingredients such as meats and cheeses are easier to measure accurately in ounces rather than by cups. So, to make the recipes here, you’ll also need a kitchen scale to measure many of the ingredients. Get a small, inexpensive digital scale.



Sharp knives:
 Many of the recipes call for dicing or chopping the fillings. The easiest and safest way cut is using a sharp knife. A good paring knife is always handy to have, as well as a chef’s knife, which has a wide, tapered blade for chopping.



Whisk:
 A whisk will help you thoroughly blend the flour into the batter.



NICE TO HAVE



Blender:
 A blender is great to have for mixing crepe batter. It will make the batter lump-free, but you must allow the batter to rest after blending for at least an hour to get all the air out. Otherwise, you will have bubbles in your batter.



Mixer:
 You can use a handheld or stand mixer for the batter as well, but again, you’ll need to allow extra time for the batter to settle.



Wax paper/parchment paper
 : If your plan is to make crepes ahead of time and freeze them for later, it is helpful to separate the layers of crepes by placing a piece of waxed or parchment paper between each one.





 
1. Ham and Cheese Hash Brown Crepes



[image: ]



If you love the hash browns, then these are the perfect breakfast crepes for you to make. Cheesy and delicious, these crepes will melt in your mouth with every bite.



Serving Size:
 6



Cooking Time
 : 25 minutes



Ingredients:



	
1 (20-ounce) pack of hash browns


	
8 ounces of ham, chopped


	
1  cups of sharp cheddar cheese, shredded


	
3 eggs, beaten


	
2 cloves of garlic, minced


	
2 tablespoons of parsley, chopped


	
 teaspoon of dried thyme


	
 teaspoon of smoked paprika


	
dash of salt and black pepper





Instructions:



Heat up a pan on medium or high heat. Grease with cooking spray.



In a large bowl, add in the hash browns, chopped ham, shredded cheddar cheese, beaten eggs, minced garlic, chopped parsley, dried thyme and smoked paprika. Season this mixture with a dash of salt and black pepper. Stir well until evenly mixed.



Pour  cup of the batter into the pan. Cook until bubbles form on the surface, then flip and continue cooking until done. Repeat with the remaining crepe batter.



Serve immediately.



 





 
 
 
2. Tropical Mango Crepes
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Mango nectar and coconut extract give these sweet crepes a tropical taste and flavor that will jumpstart your morning in a jiffy. Serve topped with some heavy cream and enjoy your breakfast.



Serving Size:
 8



Cooking Time
 : 15 minutes



Ingredients:



	
1 cup mango nectar


	
4 ounces butter, melted


	
1  teaspoons coconut extract


	
10 ounces self-rising flour


	
3 eggs, beaten


	
1 cup milk





Toppings: (qty. as desired)



	
Fresh mango slices


	
Fresh pineapple slices


	
Whipped cream


	
Maple syrup





Instructions:



Preheat your pan on high.



Whisk together all ingredients.



Spoon a bite of the batter into the pan and cook for a couple of minutes, until crispy and golden.



Serve with toppings and maple syrup!





 
 
3. Butter Crepes with Chocolate Hazelnut Filling
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This crepe recipe combines delicious chocolate hazelnut filling with the tanginess of orange fruit!



Serving Size:
 4



Cooking Time
 : 35 minutes



Ingredients:



For the filling:



	
4 tablespoons Chocolate-hazelnut spread


	
 cup milk


	
3 oranges





For the crepes:



	
1 (4-ounce) stick butter, softened


	
4 tablespoons sugar


	
3 eggs


	
2 cups milk


	
1 cup flour


	
1 teaspoon baking powder


	
Pinch of salt





Instructions:



Heat the chocolate-hazelnut spread and stir in the milk. Peel oranges and cut into thin slices.



For the crepes, whisk butter and sugar until creamy and then add the eggs singly. Add milk, flour, baking powder and salt and mix to a smooth batter without lumps. Put 2–3 tablespoons of batter per portion into the lightly greased and pre-heated pan and bake crepes until golden brown.



Spread half of the crepes with the chocolate-hazelnut cream and decorate with the orange slices. Lay the other crepes on top and dust with icing sugar.



 





 
 
4. Cinnamon Apple Crepe
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Cinnamon gives the best crepe when combined with apples. The stuffed apples mixed with cinnamon and cream give the perfect taste to the crepe. While keeping your health prioritized, you can enjoy the crumble crepe anytime.



Serving Size:
 4



Cooking Time
 : 30 minutes



Ingredients:



	
4 apples, finely chopped and washed


	
3 tablespoons brown sugar


	
1 teaspoon cinnamon


	
2 cups all-purpose flour


	
1 cup buttermilk


	
1 cup milk


	
 teaspoon salt


	
2 eggs


	
1 tablespoon unsalted butter





Instructions:



In a big bowl, mix flour and salt together and mix it with your hands.



Add eggs in the same bowl. Mix egg and flour while pouring milk slowly in the bowl.



Whisk till the batter becomes smooth.



Leave it for 5-10 minutes.



Preheat the non-stick pan on medium-high flame.



Add  of batter that is previously prepared on the pan and swirl it until the batter spreads properly all over the pan.



Let the edges cook properly. Flip around to cook it from the other side as well.



Continue cooking until the color of the crepe changes to brownish red.



Once cooked, transfer the crepe to a plate and keep it aside.



Add chopped apples in a bowl, add brown sugar and cinnamon. Mix everything well.



Let the apple leave its juice properly



Before serving, heat the apple mixture in low flame.



Fill the crepes with apple and cinnamon fillings.



To enhance the flavors, add Nutella or custard sauce on the top of the crepe and serve.





 
 
5. Nutella Strawberry Crepe
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Nutella can never go wrong with any recipe. Although, you can create the best crepe using Nutella fillings. What else can be better than topping your crepe with strawberries? Well, you might suddenly start loving this extra chocolatey with extra berries crepe.



Serving Size:
 5



Cooking Time
 : 40 minutes



Ingredients:



	
2 cups flour (all-purpose)


	
1 cup oat flour


	
2 tablespoons brown sugar


	
2 eggs white


	
2 whole eggs


	
2 cups unsweetened almond milk


	
2 tablespoons Nutella per crepe


	
Juicy strawberries, sliced (qty. as desired)


	
Extra Nutella for garnishing





Instructions:



In a bowl, combine all crepe ingredients - flour, milk, eggs, brown sugar, oat flour, almond milk and whisk properly.



Whisk it until the batter becomes smooth and fluffy.



Preheat the pan and take 2 cups of batter and pour it on the pan.



Cook until it becomes brown in color.



Flip the crepe and continue cooking.



Once cooked properly, take the crepes off and keep aside.



Fill each crepe with Nutella and chopped strawberries.



Fold the crepe and again refill it.



Top with extra Nutella and whipped cream.



Serve with an extra layer of Nutella.





 
 
6. Brown Butter Crepe with Bananas
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How many of you love bananas? Well, they are slippery, of course, but when converted into a crepe, they taste delicious. Also, they are very healthy to consume. They are a good source for your breakfast table.



Serving Size:
 7



Cooking Time
 : 40 minutes



Ingredients:



	
1 cup all-purpose flour


	
2 cup flour


	
1  teaspoons salt


	
2 eggs


	
1 1/3 cup milk


	
5 tablespoons unsalted melted butter


	
2 tablespoons olive oil


	
Nutella (qty. as desired)


	
4 pieces bananas





Instructions:



Firstly, melt the butter in a saucepan. Put 4 spoons of unsalted butter in a pan and mix smoothly.



Whisk for 2-3 minutes. After this, you will see brown bubbles coming from the surface of the pan.



Remove from the pan once the bubble occurs and whisk it for another 40 seconds.



In a medium bowl, mix the batter ingredients and whisk them properly.



Preheat the pan and add 3 cups of batter on it.



Swirl the pan to adjust the whole batter properly.



Cook until the color changes and then flip to the other side and continue cooking.



Mash bananas in a small bowl. Add Nutella, sugar and 2tbsp milk on it.



Whisk properly and fill the crepes with the banana filling.



Serve with extra Nutella spread.
 
 





 
 
7. Poppyseed Lemon Crepe with Blueberry Cream Filling
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The name poppy seed is suggested from a flowering plant named poppy. Poppy flowers are When lemon and poppy seeds are mixed, they taste scrumptious. And of course, blueberry, not to forget the best filling in the world for crepes. This amazing crepe recipe is ideal for breakfast and midday meals.



Serving Size:
 6 to 8



Cooking Time
 : 45 minutes



Ingredients:



	
2 cup flour


	
 teaspoon salt


	
3 teaspoons sugar


	
3 eggs


	
1 teaspoon vanilla


	
2 cups of milk


	
Zest of 1  lemon


	
2 teaspoons poppyseed


	
1 tablespoon butter


	
2 teaspoons Lemon juice





For blueberry cream fillings:



	
3 ounces whipped cream


	
 cup of sugar powder


	
 lemon zest


	
2 teaspoons lemon juice


	
1 teaspoon vanilla


	
4 cups blueberry


	
Nutella for garnishing (qty. as desired)





Instructions:



In a small pan, melt the butter.



In a small bowl, mix together flour, sugar, and salt and keep aside.



In another bowl, mix eggs white, milk, vanilla, lemon juice, lemon zest, and poppy seeds and whisk thoroughly.



Mix the wet mixture and dry mixture together properly.



Beat the mixture so that it does not form lumps.



Add melted butter to the mixture and whisk for 2-3 minutes.



In a separate bowl, pour whipped cream, sugar powder, lemon juice, lemon zest, and vanilla and mix it properly.



Add blueberries and smash them so that they get easily mixed in cream.



Whisk, whisk, and whisk.



Preheat the non-stick pan, add 1 cup of crepe batter on the pan and swirl the pan so that batter reaches the corner of the pan.



Cook until the color of the batter changes to brown-red.



Flip the crepe and cook from the other side as well.



Once cooked, keep them aside on a plate.



Fill each crepe with blueberry fillings properly.



Crepe is ready to serve. Add some Nutella on the top of the crepe. Enjoy!





 
8. Gluten Free Chocolate Crepes



[image: ]



This is a delicious crepe dish you can make whenever you have a craving for chocolate. It is a great dish to make whenever you want to spoil yourself before a long day at the office.



Serving Size:
 10



Cooking Time
 : 1 hour and 25 minutes



Ingredients:



	
1  cups of gluten free flour


	
 cup of unsweetened powdered cocoa


	
 teaspoons of salt


	
6 tablespoons of powdered sugar


	
3 eggs


	
2 tablespoons of canola oil


	
1 teaspoon of pure vanilla


	
2 cups of whole milk





For serving: (qty. as desired)



	
Whipped cream


	
Chocolate sauce, for drizzling





Instructions:



In a bowl, add in the gluten free flour, powdered unsweetened cocoa, dash of salt and powdered sugar. Whisk well to mix.



In a separate bowl, add in the eggs, canola oil, pure vanilla and whole milk. Whisk to mix. Add in the flour mix. Stir well to mix.



Cover and set into the fridge to chill for 1 hour.



In a skillet set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat.



Serve immediately with a topping of whipped cream and a drizzle of chocolate sauce over the top.





 
 
 
9. Boston Cream Crepes
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These are the perfect crepes for you to make whenever you have a sweet tooth that needs to be satisfied.



Serving Size:
 8



Cooking Time
 : 30 minutes



Ingredients:



For the crepes:



	
1  cups of all-purpose flour


	
 teaspoon of baking powder


	
1 tablespoon of white sugar


	
 teaspoon of salt


	
2 cups of whole milk


	
2 eggs


	
 teaspoons of pure vanilla


	
2 tablespoons of butter, melted





For the filling:



	
 cup of white sugar


	
 cup of cornstarch


	
1  cups of whole milk


	
 teaspoon of salt


	
4 egg yolks


	
1 teaspoon of pure vanilla


	
 cup of heavy whipping cream





For the chocolate sauce:



	
1 cup of chocolate chips


	
3 tablespoons of butter


	
splash of whole milk, as needed





Instructions:



Prepare the crepes. In a bowl, add in the all-purpose flour, white sugar, dash of salt, baking powder, whole milk, 2 eggs, pure vanilla and melted butter. Stir well until smooth in consistency.



In a skillet set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat and set the crepes aside.



Prepare the filling. In a bowl, add in the egg yolks. Whisk gently until beaten.



In a saucepan set over medium heat, add in the white sugar, cornstarch, whole milk and dash of salt. Whisk until mixed. Cook for 5 minutes or until thick in consistency. Pour over the egg yolks. Pour back into the saucepan. Continue to cook for an additional minute. Remove from heat.



Add in the pure vanilla. Stir well to mix. Cover and set into the fridge to chill for 1 to 2 hours.



In a bowl, add in the heavy whipping cream. Beat with a mixer until peaks form. Add into the custard and fold gently to incorporate.



Prepare the chocolate sauce. In a saucepan set over low to medium heat, add in the chocolate chips, butter and as much milk as needed for consistency. Stir well until melted. Remove from heat.



On each crepe, spread 1 to 2 tablespoons of the custard. Roll tightly and place onto a serving plate with the seam side facing down. Repeat.



Drizzle the chocolate sauce over the top.



Serve immediately.





 
10. Blueberry Crepes
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This is a simple crepe dish you can make any morning of the week. It is easy to make and the perfect way to kick off your early morning.



Serving Size:
 20



Cooking Time
 : 20 minutes



Ingredients:



	
3 eggs


	
3 tablespoons of white sugar


	
 cup of vegetable oil


	
1 cup of whole milk


	
1  cups of water


	
1  cups of all-purpose flour


	
dash of salt


	
 teaspoons of pure vanilla





For the filling:



	
Blueberry filling, as needed


	
Whipped cream, for topping





Instructions:



In a bowl, add in the eggs, white sugar, vegetable oil, whole milk, water, all-purpose flour, dash of salt and pure vanilla. Beat with an electric mixer until evenly mixed.



In a skillet set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat.



Add 2 to 3 tablespoons of the blueberry filling into the center of each crepe. Roll tightly and place onto a serving plate with the seam side facing down. Repeat.



Serve immediately with a topping of whipped cream.





 
 
 
11. Quinoa Crepes
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This is a basic and healthy crepe recipe you can make without feeling any guilt in the process. Make this whenever you are craving something simple.



Serving Size:
 6



Cooking Time
 : 1 hour and 35 minutes



Ingredients:



	
 cup of whole milk


	
2 eggs


	
1  tablespoons of butter, melted


	
 cup of quinoa flour


	
1  teaspoons of white sugar


	
 cup of quinoa, cooked





Instructions:



In a bowl, add in the whole milk, eggs, melted butter, white sugar and quinoa flour. Stir well to mix.



Cover and set the crepe batter aside for 1 hour.



Add in the cooked quinoa. Stir well until evenly blended.



In a skillet set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat.



Serve immediately.





 
12. Pumpkin Crepes
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Once you make these crepes for yourself, I know you will quickly become obsessed with them. It will become one of your favorite dishes to make during the fall season.



Serving Size:
 6



Cooking Time
 : 20 minutes



Ingredients:



For the crepes:



	
2 eggs


	
1 cup of all-purpose flour


	
1 cup of whole milk


	
 cup of water


	
2 tablespoons of butter, melted





For the filling:



	
4 tablespoons of pureed pumpkin


	
8 ounces of cream cheese, soft


	
2 cups of heavy whipping cream


	
 cup of powdered sugar


	
pumpkin pie spice, for dusting (qty. as needed)





Instructions:



Prepare the crepes. In a bowl, add in the all-purpose flour, whole milk, eggs, water and melted butter. Stir well until mixed.



In a skillet set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat.



Prepare the filling. In a bowl, add in the cream cheese. Beat with an electric mixer until fluffy in consistency. Add in the heavy whipping cream. Continue to beat until peaks form. Add in the pureed pumpkin and powdered sugar. Beat again until evenly blended.



On each crepe, spread 1 to 2 tablespoons of the filling. Roll tightly and place onto a serving plate with the seam side facing down. Repeat.



Serve immediately.





 
13. Savory Strawberry and Banana Crepes
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If you have never had the pleasure of trying crepes before, then this is the perfect dish for you to make to try them for yourself. It is incredibly easy to make and makes for a delicious breakfast meal that you will want to enjoy as often as possible.



Serving Size:
 16 to 20



Cooking Time
 : 25 minutes



Ingredients:



For Batter:



	
1  cups of milk, whole


	
3 eggs, large in size


	
2 tablespoons of butter, fully melted


	
 teaspoon of vanilla, pure


	
1  cups of flour, all-purpose variety


	
2 tablespoons of sugar, white in color


	
dash of salt, for taste





For filling:



	
1 cup of whipping cream, heavy variety and whipped


	
3 ounces of cream cheese, soft


	
1  cups of milk, whole


	
1 (3-ounce) box of vanilla pudding, premade


	
1 teaspoon of vanilla, pure





For topping:



	
2 pints of strawberries, washed and thinly sliced


	
2 to 3 bananas, fresh and thinly sliced





Instructions:



The first thing that you are going to want to do is make your crepes. To do this add your whole milk, large eggs, fully melted butter and pure vanilla into a blender. Add in your flour, white sugar and dash of salt. Blend on the highest setting ‘til smooth in consistency.



After this time, cover your crepe batter and place into your fridge to chill for the next hour or until your batter is slightly thick in consistency.



Next, heat up a medium sized skillet placed over medium to high heat. Grease with a generous amount of cooking spray and once your skillet is hot enough pour in at least  cup of your batter onto it. Tilt your pan then swirl your batter around ‘til it coats the entire surface.



Cook the crepes for the next 1 to 2 minutes before turning. Continue to cook for another 1 to 2 minutes more or until golden brown in color. Remove and repeat with your remaining batter.



Then, make your filling. To do this use a large sized bowl and add in your cream cheese. Beat on the highest setting until smooth in consistency. Add in your dried pudding mix and pure vanilla. Beat again until smooth in consistency before folding in your heavy whipping cream.



Spoon at least 1/3 cup of your filling into the middle of each of your cooked crepes. Fold the sides over your filling and place onto a large sized serving plate.



Top off with your freshly sliced strawberries and bananas. Serve immediately and enjoy.





 
14. Belgian Chocolate Crepes
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Rich and chocolatey, these Belgian crepes are excellent for brunch! Serve with a side of fresh whipped cream or vanilla ice cream for an indulgent treat!



Serving Size:
 6



Cooking Time
 : 20 minutes



Ingredients:



	
1  cups flour


	
1 cup sugar


	
2 eggs


	
 cup water


	
2/3 cup mini chocolate chips


	
2 teaspoons vanilla


	
10 tablespoons butter, melted


	
 cup cocoa powder, unsweetened


	
1 teaspoon salt


	
1 teaspoon baking powder





Instructions:



Preheat the pan on high.



Beat the wet ingredients with an electric mixer.



Combine the dry ingredients in a bowl and gradually beat them into the mixture.



Spoon a bit of the batter into the pan and cook for a few minutes until crispy.



Serve and enjoy!





 
 
15. Hazelnut Crepes with Cinnamon Yogurt
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This recipe is perfect for a chic brunch with all your friends! The cinnamon yogurt sauce adds a cool element to the crunchy crepe dish.



Serving Size:
 4



Cooking Time
 : 25 minutes



Ingredients:



For cinnamon yogurt:



	
2 cups natural yogurt


	
2 teaspoon vanilla sugar


	
1 tablespoon ground cinnamon





For crepes:



	
1 cup low-fat quark


	
4 tablespoons cooking oil


	
 cup milk


	
4 tablespoons sugar


	
2 eggs


	
 cup wheat flour


	
1 teaspoon baking powder


	
 cup sliced hazelnuts





Instructions:



For the cinnamon yoghurt, mix the yoghurt, vanilla sugar and cinnamon. Store the yoghurt in a cool place until serving.



For the crepes, put the quark, oil, milk, sugar and eggs into a mixing bowl and mix ingredients well. Add in flour and baking powder and stir into the batter. Add at least half of the hazelnuts and fold in.



Put 2–3 tablespoons of batter for each crepe into a well-heated and greased pan and spread flat. Bake the crepes until golden brown.



Serve the crepes with the cinnamon yogurt decorated with the rest of the hazelnuts.





 
16. Oreo Crepes
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Another kid favorite, this recipe is great to make together with the family and is even greater when eaten together!



Serving Size:
 6



Cooking Time
 : 40 minutes



Ingredients:



	
2 cups of all-purpose flour


	
10 Oreos, crushed


	
 cup of light brown sugar


	
2 teaspoons of baker’s style baking powder


	
1 teaspoon of baker’s style baking soda


	
1 teaspoon of salt


	
3 eggs, beaten and separated


	
2 cups of buttermilk


	
 cup of extra virgin olive oil


	
1 teaspoon of pure vanilla





Instructions:



Preheat the oven to 250 degrees.



Combine flour, crushed Oreos, light brown sugar, dash of salt, baking powder and soda. Stir well until evenly mixed.



Add in the beaten egg yolks, buttermilk, olive oil and pure vanilla. Stir until moist.



In a separate bowl, add in the egg whites. Beat with an electric mixer until peaks begin to form on the surface. Add the egg whites into the crepe mixture. Fold gently until just mixed.



Preheat a pan on medium heat. Grease with cooking spray.



Pour  cup of the batter into the pan and spread thin. Cook for 3 minutes or until the crepes are golden brown. Remove the crepe and set on a baking sheet. Keep warm in the preheated oven. Repeat with the remaining crepe batter.



Serve with fresh cream and more crushed Oreos!





 
17. Red Velvet Thin Crepe
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The essence of red velvet makes this crepe fantastic and beautiful. It contains raw sugar and whipped cream, which creates a delicate taste. You can add this to your breakfast recipe and impress your friends and family.



Serving Size:
 4



Cooking Time
 : 60 minutes



Ingredients:



	
1 cup all-purpose flour


	
2 cup flour


	
1  teaspoons salt


	
2 eggs


	
1 1/3 cups milk


	
5 tablespoons unsalted melted butter


	
2 tablespoons olive oil


	
2 tablespoons sifted cocoa powder


	
2 cups buttermilk


	
2 tablespoons vanilla extract


	
3 tablespoons sugar


	
2 teaspoons red food color


	
2 ounces chocolate chip


	
2 ⅓ tablespoons whipped cream





Instructions:



In a medium bowl, mix the flour with baking powder, baking soda, salt, and cocoa powder. Mix everything well. Set aside



In another bowl, add the buttermilk, egg, vanilla, sugar, red food coloring and whisk it.



Whisk it ‘til it becomes smooth and fluffy.



Combine all these ingredients in another bowl. Mix well



Heat the non-stick pan over medium heat. Add 2 cups of batter on the pan and swirl properly to make it reach to the edge of the pan.



Cook until the color becomes brown.



Continue cooking from the other side.



Switch off the heat and put the crepes aside.



In a small bowl, beat the whipped cream, sugar and butter until it becomes smooth.



Add some chocolate chips to the mixture and whisk properly.



Start filling the crepes with this mixture. Add additional chocolate chips on the top of the crepe to garnish. Serve with hot chocolate drizzle.



 
 





 
 
 
18. Apple Walnut Crepe
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Apple walnut crepe is simple and easy-to-go recipe for all the health freaks out there. They are best for brunch and cheat days when you wish to eat something sweet.



Serving Size:
 6



Cooking Time
 : 30 minutes



Ingredients:



	
1  cups milk


	
2 cup flour


	
3 eggs


	
1  teaspoons vanilla extract


	
2 tablespoons brown sugar


	
1 cup of water


	
1 tablespoon cinnamon


	
1 tablespoon cornstarch


	
 teaspoon nutmeg


	
 chopped walnuts


	
4 chopped peeled apples





Instructions:



In a large bowl, whisk eggs, flour, milk and vanilla extract together.



Spray cooking oil on a skillet. Preheat it on low medium flame.



Pour 2 cups of batter on the skillet and swirl up to the corner.



Cook until the sides of the crepe are cooked properly.



Flip the crepe to the other side and continue cooking.



Remove the crepe from the pan and keep them aside.



Boil brown sugar and water in a saucepan. Mix cornstarch, nutmeg, and cinnamon together. Stir until the mixture becomes smooth.



Add chopped apples and walnut to the mixture and stir well.



Stir till the mixture becomes thick. Add cream and whisk.



Fill the crepes with this apple filling and serve. Enjoy!





 
 
19. Buckwheat Mushroom Savory Galette
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Buckwheat and mushroom. They are some of the most flavorsome and comforting crepes for weekend lunch and daily breakfast. They are gluten-free and made with minimum oil. You can start your day with these amazing and tasty buckwheat mushroom crepes.



Serving Size:
 7 to 8



Cooking Time
 : 30 minutes



Ingredients:



	
2 cups buckwheat flour


	
 teaspoon salt


	
1 teaspoon coconut sugar


	
2 tablespoons ground flaxseed


	
2 cups almond milk


	
1 onion (chopped)


	
30 ounces mushrooms (chopped)


	
1 teaspoon cumin


	
1  onion crushed


	
2 tablespoons cornstarch


	
1 chopped kale





Instructions:



In a large bowl, mix buckwheat, flaxseed, coconut sugar, almond milk, and salt. Whisk the mixture.



Preheat a large nonstick skillet. Add 1 cup of batter to the pan and swirl properly.



Cook for 3 minutes and flip over. Continue cooking until the color changes to red-brown.



Remove the pan from heat and keep aside the crepe on a plate.



To a nonstick saucepan, add onion and cook for 2 minutes.



Add mushrooms and cook for 5-6 minutes properly.



After this add almond milk, cumin, cornstarch, salt, and kale. Cook for another 3 minutes until kale gets soft and the sauce becomes thick.



Fill the crepes with this filling and serve!





 
20. Turkey, Mushrooms and Swiss Cheese Crepes
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This is a delicious dinner crepe recipe that you can prepare with complete ease. It makes for an easy and delicious dinner dish you can make any night of the week.



Serving Size:
 8



Cooking Time
 : 20 minutes



Ingredients:



	
3 eggs


	
1 cup of all-purpose flour


	
2/3 cup of whole milk


	
2/3 cup of water


	
3 tablespoons of butter, melted


	
1 tablespoon of parsley, chopped


	
 teaspoon of dried basil


	
 teaspoon of crushed red pepper flakes


	
 teaspoon of salt


	
dash of black pepper


	
1 lemon, zest only


	
butter, for greasing (qty. as needed)


	
Swiss cheese, sliced and for topping (qty. as desired)


	
1 (14-ounce) carton of mushrooms, cooked and thinly sliced


	
1 to 2 cups of turkey, cooked and shredded


	
dried thyme, for garnish (qty. as desired)


	
parsley, chopped and for garnish (qty. as desired)





Instructions:



In a bowl, add in the eggs, all-purpose flour, whole milk, water, melted butter, chopped parsley, dried basil, crushed red pepper flakes, dash of salt and black pepper. Stir well to mix.



Add in the grated lemon zest. Stir well to mix.



In a skillet set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat.



Add two slices of Swiss cheese onto each crepe. Top off with 1 to 2 tablespoons of the cooked turkey and mushrooms. Roll tightly and place onto a serving plate with the seam side facing down.



Serve with a garnish of dried thyme and chopped parsley.





 
21. Easy Crepes Egg Benedict
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This is a delicious twist on a classic American breakfast dish that I know you are going to want to make as often as possible. Once you get a taste of it I know you won’t be able to get enough of it.



Serving Size:
 2



Cooking Time
 : 40 minutes



Ingredients:



For Crepes:



	
2 eggs, large in size


	
1 cup of flour, all-purpose variety


	
 cup of milk, whole


	
 cup of water, warm


	
3 tablespoons of butter, fully melted


	
dash of salt, for taste


	
2 tablespoons of sugar, white in color


	
1 teaspoon of vanilla





For Eggs:



	
4 eggs, large in size


	
1 tablespoon of vinegar, white in color


	
4 slices of ham, fully cooked


	
1 teaspoon of olive oil, extra virgin variety


	
some hollandaise sauce, for serving





Instructions:



The first thing that you are going to want to do is make your crepes. To do this place all of your ingredients into a blender. Blend on the highest setting ‘til smooth in consistency. Place into your fridge to chill for the next hour.



After this time, heat up a medium sized skillet placed over medium to high heat. Grease with a generous amount of butter.



Once your skillet is hot enough, pour in at least  cup of your batter into your skillet.



Tilt your skillet then swirl your batter around ‘til it coats the entire surface.



Cook the crepes for the next 1 to 2 minutes before turning. Continue to cook for another 1 to 2 minutes more or until golden brown in color. Remove and repeat with your remaining batter.



Next, prepare your eggs. To do add at least four cups of water into a medium sized pot. Set over medium to high heat and bring this water to a boil. Once boiling add in some of your vinegar.



Crack each of your eggs into a small sized bowl. Gently slip in your egg into the hot water and allow to cook for the next 3 minutes. After this time remove from your water and place onto a paper towel.



Next, set a huge sized skillet over medium to high heat. Add in some olive oil and once it is hot enough add in your ham slices. Cook for at least 5 minutes or until piping hot.



Fold your cooked crepes into even sized triangles. Place a slice of ham onto each crepe and top off with your poached eggs. Drizzle your hollandaise sauce over the top and serve right away.





 
 
22. Sweet Apple Cinnamon Crepes
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If you are a huge fan of traditional apple pie, then this is the perfect crepe fish for you to make. These crepes are made by combining a classic French dessert dish and an American dessert in one meal I know you won’t be able to get enough of.



Serving Size:
 4



Cooking Time
 : 55 minutes



Ingredients:



For Crepes:



	
2 cups of milk, whole


	
1 1/3 cups of flour, all-purpose variety


	
1 egg, large in size


	
1 tablespoon of oil, vegetable variety


	
 teaspoon of baker’s style baking powder


	
2 tablespoons of sugar, white in color





For Apple Filling:



	
3 apples, large in size, cored, peeled and chopped finely


	
3 tablespoons of brown sugar, light and packed


	
1 teaspoon of cinnamon, ground variety





Instructions:



The first thing that you will want to do is make your crepes. To do this, add all of your ingredients for your crepes into a large sized bowl. Whisk until your mixture is smooth in consistency and thoroughly mixed.



Next, heat up a medium sized skillet placed over medium to high heat. Spray your skillet with a generous amount of cooking spray and once it is hot enough add in at least  cup of your batter into it. Tilt your pan, then swirl your batter around ‘til it coats the entire surface.



Cook the crepes for the next 1 to 2 minutes before turning. Continue to cook for another 1 to 2 minutes more or until golden brown in color. Remove and repeat with your remaining batter.



Once your crepes have been cooked, prepare your filling. To do this use a large sized bowl and add in your finely chopped apples, light brown sugar and ground cinnamon. Stir thoroughly until evenly combined. Allow to sit for the next 20 minutes.



After this time, use a separate medium sized skillet and add in your apple filling. Cook for at least 5 minutes or until piping hot. Remove from heat.



Add your apple pie onto each of your crepes. Fold your crepes over the filling and sprinkle with some powdered sugar. Serve whenever you are ready.





 
 
23. Sweet Strawberry Cheesecake Crepes



[image: A plate of food Description automatically generated with low confidence]



If you are a huge fan of strawberry cheesecake, then this is one crepes recipe I know you won’t be able to get enough of. Great to make as a decadent dessert this, this is one dish that your friends and family are going to be begging you for the recipe.



Serving Size:
 4



Cooking Time
 : 35 minutes



Ingredients:



For Crepes:



	
1  cups of flour, all-purpose variety


	
3 eggs, large in size


	
1  cups of milk, whole


	
 teaspoons of salt, for taste


	
1 tablespoon of butter, fully melted


	
Cooking spray





For Cheesecake Filling:



	
8 ounces of cream cheese, soft


	
 cup of sugar, white in color


	
1 teaspoon of vanilla, pure


	
 cup of whipping cream, heavy variety





For Strawberry Topping:



	
1 pound of strawberries, thinly sliced


	
 cup of sugar, white in color


	
 cup of water, warm


	
2 tablespoons of cornstarch


	
some food coloring, red in color and optional





For Assembly:



	
some butter, soft (qty. as desired)


	
1 teaspoon of cinnamon, ground


	
 cup of sugar, white in color





Instructions:



First, make your crepes. To do this, add all of your ingredients for your crepes except for the cooking spray into a blender. Blend on the highest setting until thoroughly combined. Place into your fridge to chill for the next 30 minutes.



After this time, place a medium sized skillet over medium to high heat. Grease your skillet with a generous amount of cooking spray. Once your skillet is hot enough pour in at least  cup of your batter into it. Tilt your pan then swirl your batter around ‘til it coats the entire surface.



Cook the crepes for the next 1 to 2 minutes before turning. Continue to cook for another 1 to 2 minutes more or until golden brown in color. Remove and repeat with your remaining batter.



While your crepes are cooking, make your cheesecake filling. To do this add your heavy whipping cream into a large sized bowl. Use an electric mixer and beat on the highest setting until small peaks begin to form. Transfer to a small sized bowl.



Add your soft cream cheese into your small sized bowl and add in your white sugar and pure vanilla. Beat again until fluffy in consistency. Gently fold in your whipped cream.



Next, make your strawberry topping. To do this thoroughly wash your strawberries and thinly slice them. Place them into a small sized saucepan along with half of your water and white sugar. Stir thoroughly to combine.



Add your remaining water and cornstarch into a small sized bowl and whisk until thoroughly beaten.



Bring your strawberries to a boil over medium heat. Allow to boil for the next 2 minutes before adding in your cornstarch mixture. Continue to cook for another 5 minutes or until thick in consistency. Add in your red food coloring if you are using it.



Use a separate small sized bowl and stir together your ground cinnamon and sugar.



Add in a spoonful of your butter into a medium sized saucepan and set over medium heat. Add in your cooked crepes and lightly brown each of them. Sprinkle with your cinnamon and sugar mixture and set onto a serving plate.



Add at least  cup of your cheesecake filling in the center of each crepe. Fold the sides of your crepe over your filling and top off with your strawberries. Serve right away and enjoy.





 
24. Chicken Broccoli Crepe
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Chicken broccoli crepe is loaded with cheese sauce and crispy green broccoli. Broccoli is famous for its high protein contents, making it suitable for gym freaks. The thick marinated sauce brings out the tasty side of the crepe.



Serving Size:
 4



Cooking Time
 : 25 minutes



Ingredients:



For crepe:



	
2 cups of milk


	
3 eggs


	
2 teaspoons salt


	
1 cup flour


	
3 tablespoons melted butter





For filling and sauce:



	
3  (6-ounce each) chicken breasts (chopped cubed shaped)


	
1 tablespoon olive oil


	
 teaspoon salt


	
4 teaspoons pepper and onion powder


	
3 tablespoons butter


	
6 tablespoons flour


	
 cup sliced almonds (optional)


	
3 cups fresh chopped and boiled broccoli


	
 grated cheddar cheese


	
 teaspoon pepper


	
2 cups of milk


	
 teaspoon salt





Instructions:



Mix all the ingredients required for a crepe in a blender till it becomes smooth.



Chill for 30-45 minutes to thicken.



In a non-stick pan, pour 3 tbsp. of crepe batter. Swirl the pan in a clockwise direction to spread the batter equally over the pan.



In medium heat, cook the batter until it becomes thin.



Flip it to the other side. Cook for 2-3 minutes until it becomes brown-red in Color.



Cook all crepes and keep aside.



Pour 2tbsp olive oil in a preheat non-stick pan and add chicken cubes to it.



Remove chicken and set aside.



In the same pan, melt 3tbsp of butter. Pour flour and milk slowly together. Whisk till thick.



Boil for at least 5 minutes to remove the flour smell.



Add salt, cheese, and pepper.



Mix well. Set aside about half a cup of sauce for dressing.



In the remaining sauce, add boiled chicken and broccoli.



Stir till marinated. Remove from heat.



Fill all the crepes with chicken broccoli mix. Place into two greased 9 x 13-inch pans. Cover with foil and bake at 350F for 15 to 20 minutes, or till hot.



Pour the sauce that was kept aside.



Garnish with sliced almonds if needed.





 
 
25. Spinach Artichoke Crepe
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Spinach and artichoke crepe is a super versatile formula for health boost up and fresh eating. You can easily prepare this recipe at home within half an hour. It is easy to make and is delicious. Spinach and artichoke is the best combination used for filling crepes.



Serving Size:
 4



Cooking Time
 : 45 minutes



Ingredients:



	
2 cups fresh farm spinach


	
1 cup all-purpose flour


	
2 cup flour


	
1  teaspoons salt


	
3 eggs


	
1 1/3 cups milk


	
2 cups frozen artichokes, chopped


	
3 cloves garlic


	
2 teaspoons olive oil


	
2 tablespoons low-fat cream cheese


	
2 cups Greek yogurt


	
Salt and pepper


	
1 cup mozzarella cheese





Instructions:



In a big bowl, mix flour and salt together and mix it with your hands.



Add eggs in the same bowl. Mix egg and flour while pouring milk slowly in the bowl.



Whisk till the batter becomes smooth.



Leave it for 5-10 minutes.



Preheat the non-stick pan in medium-high flame.



Add  of batter that is previously prepared on the pan and swirl it until the batter spreads properly all over the pan.



Let the edges cook properly. Flip around to cook it from the other side as well.



Continue cooking until the color of crepe changes to brownish red.



Once cooked, transfer the crepe to a plate and keep it aside.



In another non-stick pan pour 1 tbsp. of olive oil. Add 3 garlic cloves and saut for 40 seconds.



Add farm spinach and artichoke. Cook them properly.



Remove the pan and mix it with cheese and cream. Add some salt and pepper according to taste.



Saut the filling properly. Fill each crepe with the spinach artichoke filling and serve with hot tomato sauce (optional).





 
 
26. Peach and Cream Crepe with Vanilla
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Peach and cream crepe are salivating and more tempting once filled with vanilla. The lush lucid color of peaches pops up brightly once cooked with sauted cream. No wonder why this crepe is most the famous amongst all. It is sweet and smooth, with all the flavors mixed properly.



Serving Size:
 3



Cooking Time
 : 45 minutes



Ingredients:



	
2 cups flour


	
1 cup sugar


	
1  teaspoons salt


	
3 eggs


	
1 1/3 cups milk


	
5 tablespoons unsalted melted butter


	
4 peaches. chopped


	
2 tablespoons lemon juice


	
2 tablespoons olive oil


	
2 tablespoons heavy cream


	
 cup mascarpone cheese for garnishing





Instructions:



Blend the flour, milk, eggs, 2 tbsp. butter in the blender properly.



Add 1 tbsp. of raw sugar and  tbsp. salt to the mixture.



Make the batter smooth.



In a bowl, combine chopped peaches, lemon juice, and sugar.



Saut till the peaches properly combine with lemon juice.



Leave it for 30 minutes. (Peach releases some juice which is normal.)



Preheat the non-stick pan at the medium-low flame. Pour 1 cup of batter to the pan and swirl the pan to distribute the batter evenly.



Cook for 5-6 minutes and flip the other side after that.



Continue cooking till the color of the crepe changes to a golden brown.



Transfer the crepe to the plate.



Preheat the oven to 400F. Place 1/8 of the peach in each of the crepes separately.



Take a baking sheet and brush it with some butter using a fork.



Fold the crepe in a triangle shape and add  peaches again.



Bake till it becomes hot. Put them on a baking sheet. Brush the top of the crepe with granulated sugar and butter.



Add 1 scoop of vanilla ice cream over the top of the crepe. (optional)



Serve with mascarpone cream.





 
 
27. Decadent Chocolate Crepes with Peanut Butter Filling
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This is the perfect crepe recipe for you to make for those picky eaters in your home. Made with a decadent peanut butter filling, nobody will be able to resists these crepes.



Serving Size:
 8



Cooking Time
 : 55 minutes



Ingredients:



For crepes:



	
2 eggs


	
 cup of whole milk


	
 cup of water


	
1 teaspoon of pure vanilla


	
1 cup of all-purpose flour


	
3 tablespoons of white sugar


	
3 tablespoons of unsweetened powdered cocoa


	
3 tablespoons of butter, melted





For the filling:



	
2 egg whites


	
 cup of white sugar


	
 teaspoons of cream of tartar


	
1 teaspoon of pure vanilla


	
2/3 cup of creamy peanut butter





For the bananas:



	
3 tablespoons of light brown sugar


	
2 tablespoons of water


	
1 tablespoon of pure vanilla


	
3 bananas, peeled and thinly sliced





Instructions:



Prepare the crepes. In a bowl, add in all of the ingredients for the crepes. Stir well to mix.



In a skillet, set over medium to high heat, grease with cooking spray. Add  cup of the crepe batter. Swirl the skillet around to coat the bottom with the batter. Cook for 1 to 2 minutes. Flip. Continue to cook for 1 minute or until gold. Remove and transfer onto a plate. Repeat and set the crepes aside.



Prepare the filling. In a bowl, add in the egg whites, white sugar and cream of tartar. Beat with an electric mixer until creamy in consistency. Place over a saucepan filled with simmering water. Continue to beat until warm. Remove from heat.



Add in the pure vanilla and peanut butter. Continue to beat for 6 to 8 minutes or until glossy.



Prepare the bananas. In a bowl, add in the light brown sugar, water and pure vanilla. Whisk well until mixed.



In a saucepan, set over low heat, add in the brown sugar mix and the sliced bananas. Stir gently to mix. Cook for 3 to 5 minutes or until the bananas are soft. Remove from heat.



Pour the filling into the center of the crepes. Roll the crepes tightly and place onto serving plates.



Spoon the bananas over the top of the crepes.



Serve immediately.





 
28. Low Fat Honey Crepes
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Here is one low fat crepe recipe that you can make if you are looking for something more on the healthy side. Feel free to fill these crepes with your favorite fruit or vegetable filling for the tastiest results.



Serving Size:
 12



Cooking Time
 : 15 minutes



Ingredients:



	
2 cups of milk, nonfat variety


	
1 cup of flour, all-purpose variety


	
2 eggs, whites only and large in size


	
1 egg, large in size


	
1 tablespoon of honey, raw


	
1 tablespoon of oil, vegetable variety


	
1/8 teaspoons of salt, for taste





Instructions:



First, place all of your Ingredients for your crepes into a blend. Blend on the highest setting until smooth in consistency.



Next place a medium sized skillet over medium to high heat. Grease with a generous amount of cooking spray.



Once your skillet is hot enough, pour in at least  cup of your batter into your skillet.



Tilt your skillet and swirl your batter around until it coats the entire surface.



Cook your crepes for the next 1 to 2 minutes before turning. Continue to cook for another 1 to 2 minutes more or until golden brown in color. Remove and repeat with your remaining batter. Serve right away and enjoy.





 
29. Lemon Crepe
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Lemon crepe has a delicious taste consisting of different sauces and lemon essence. They are refreshing and soothing. The lemon crepes are very thin and soft. They taste amazing when mixed with red wine.



Serving Size:
 5



Cooking Time
 : 45 minutes



Ingredients:



	
2 cups flour


	
1  teaspoons salt


	
2 eggs


	
1 1/3 cups milk


	
5 tablespoons unsalted melted butter


	
2 tablespoons olive oil


	
2 tablespoons vanilla extract


	
Lemon caramel sauce (qty. as desired)


	
Candied lemon slices (qty. as desired)





Instructions:



Add 3 tbsp of water to a pan and boil it. Add 6 tbsp of butter to the boiling water pan and let the butter melt.



In a medium bowl, whisk flour, salt, milk, sugar together.



Add vanilla and eggs to the mixture slowly.



Now, pour all of it in a butter mixture and whisk until the mixture becomes smooth.



Put the batter in an airtight container and refrigerate for 2 hours.



Preheat the oven to 200 degrees. Coat the non-stick skillet with butter.



Heat over medium flame till the smoke arises.



Add 3 tbsp of butter in the pan and swirl all around to spread the batter.



Cook until edges of crepe turn brown. Flip the crepe and cook from the other side as well.



Slide crepe onto an ovenproof plate; cover with foil, and transfer to the oven.



Fold the crepe in a triangle shape and pour the lemon caramel sauce and garnish with lemon zest slices.





 
 
30. Black Forest Crepe
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The black forest crepe recipe involves fruity cherry toppings and caramel garnishing all over the crepe. Chocolate and cherry go side by side on every occasion. They are compatible with each other in terms of taste and texture.



Serving Size:
 6



Cooking Time
 : 50 minutes



Ingredients:



	
2 cup flour


	
1  teaspoons salt


	
2 eggs


	
1 1/3 cup milk


	
3 tablespoons buttermilk


	
5 tablespoons unsalted melted butter


	
2 tablespoons olive oil


	
2 tablespoons sifted cocoa powder


	
3 cups of sugar


	
1 (12-ounce) cherry pie filling


	
2 cups cool whipped cream


	
2 cup chocolate syrup





Instructions:



In a big bowl, mix flour and salt together and mix it with your hands.



Add eggs in the same bowl. Mix egg and flour while pouring milk slowly in the bowl.



Whisk till the batter becomes smooth.



Leave it for 5-10 minutes.



Preheat the non-stick pan in medium-high flame.



Add  of batter that is previously prepared on the pan and swirl it until the batter spreads properly all over the pan.



Let the edges cook properly. Flip around to cook it from the other side as well.



Continue cooking until the color of the crepe changes to brownish red.



Once cooked, transfer the crepe to a plate and keep it aside.



In a bowl, mix cherry pie fillings, the whipped cream, and sugar and keep it aside.



Whisk it until properly blended.



Fill the crepes with the cherry fillings and add caramel sauce on the top of the filling.



Top the crepes with chocolate sauce and enjoy!





 
Conclusion




Over time, crepes have progressed in a huge way.



They now come in many different shapes, sizes and forms, all of which are versatile, delicious, and the most importantly, simple. Moreover, with a number of different toppings, they are perfect for literally anyone, irrespective of whether their preference is sweet or savory.



And as an added bonus, they are also extremely easy to make!



There is a very good reason that crepes have stood the test of time, lasting centuries, and with an extensive history in French culture – because they are the perfect dish for any occasion!



And now they are all in the palm of your hand, just waiting to be explored.



So again, what are you waiting for? Try these recipes now!



Goodluck and enjoy!






Afterthought
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What a year, huh? Life is always full of ups and downs, but let’s just say the virus took us all by surprise. Fortunately, some of us found a new sense of comfort in-home cooking, which helped us keep our sanity—if only a little longer. All I wanted to say is thank you.



Thank you for letting me enter your kitchen and fill your days with tasty recipes, even if life is a little crazy right now. No matter what you’re going through, things will be okay. Just remember to take life one recipe at a time. Even the worst of days can be turned around with a nice meal, as I’m sure you’ve come to find with my cookbooks. I know because cooking certainly helped me push through some of the hardest moments of my life.



Thus, I wanted to give back to you by asking what kind of content you’d like to see more of from me. Would you like to see a comfort food book? What about a quick dinner on a budget? Being on the other end of this book only means that it’s important for me to continue connecting with you through the recipes I make, so this is me asking… What would you like to cook next? Your ideas could inspire my upcoming books!







Thanks,



Noah W.






Biography




Noah was always the one assaulting the cookie jar throughout the day for a quick snack from an early age. Over the years, his love of cookies turned into an unparalleled curiosity that led him to the kitchen in search of the best recipes. As he got older, he wasn’t the one emptying the cookie jar as much as he was the one filling it with different cookies every week!



His friends and family loved all of his recipes so much that, soon, the whole neighborhood was placing orders for Noah’s baked goods. It was a lot of hard work, but it helped him grow enough confidence to start his own baking business and pursue a degree in Pastry Arts!



When he’s not making cookies, he’s sharing them with all of his loved ones because “you can’t deal with life when you’re low on cookies.” Still, he likes to keep his personal cookie jar well-stocked and enjoys an occasional cup of coffee with cookies with his fianc and two dogs, Figaro and Oreo.
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