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Makes eight to ten 8-inch crépes ®

Use Chantal® Copper Fusion® 10" Fry Pan C hO DTO |

s M It 7 B H C A * PERFORMS. BEAUTIFULLY.
ara Mmoulton's basic Crepes

Main Ingredients:

5 tablespoons unsalted butter % cup unbleached all-purpose flour s feaspoon table salt

1 cup whole milk 2 large eggs

Preparation:

. Melt the butter; set aside 2 tablespoons and combine the remaining 3 tablespoons, the milk, flour,
eggs, and salt in a blender. Blend until smooth. Transfer to a bowl, cover, and set aside at room
temperature for 30 minutes.

. Lightly brush a 10-inch crépe pan with some of the reserved melted butter and heat over medium-

high heat until hot but not smoking. Reduct the heat to medium.

Stir the batter and ladle a scant 4 cup into the pan, tilting and rotating the pan until the batter coats the

bottom. Cook for 30 fo 45 seconds, or until the surface of the crépe looks set and the bottom is barely

golden. Turn the crépe and cook for 30 seconds more on the second side.

. Transfer the crépes to a cooling rack as they are cooked. Once they are cool, stack them until you are
ready to use them. Wrap and freeze any extra crépes for later use.

*From SARA MOULTON'S EVERYDAY FAMILY DINNERS by Sara Moulton.
Copyright © 2010 by Sara Moulton Enterprises, Inc. Reprinted by permission of Simon & Schuster, Inc.
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http://www.chantal.com/copper-fusion-10-in.-fry-pan.html

