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How to make homemade crepes
Don’t be intimated by making homemade crepes they are so very
easy  to  make.   Though  it  may  seem  complicated  making
restaurant- quality crepes at home isn’t very difficult. With
just a few simple ingredients and minimal prep these from the
diner crepes can be ready to enjoy. These homemade crepes are
thin and delicate with the most buttery crisp edges. Easy to
make with no special equipment needed just a blender and a
regular 9 inch skillet, and they’re ready for your choice of
sweet or  savory filling and toppings.

This crepes were on our menu at the two dinners we had, and I
have eaten my fair share learning a lot along the way. My
recipe hasn’t changed, but my method has. At the restaurants
we mixed the batter in a large bowl because of  the amount of
batter we went through, but at home you can put all the
ingredients into a blender and blend until smooth. How easy is
that?

Things to know about how to make 
homemade crepes
Don’t you worry if your first crepe fails,  in the restaurant
we used to say that the first crepe fail goes to the cook. The
reason ? A pan not hot enough to receive the batter. To
prevent this from happening heat the pan before and after
adding the butter for almost a minute before adding the batter
for a perfect , beautiful first crepe. Or maybe you mess it up
on purpose so you can eat the first crepe.

Other  reason  for  failed  crepes  is  the  consistency  of  the
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batter is crucial- it should be silky smooth, and pourable,
like heavy cream. If it’s too thick, the crepes will be dense
and hard to spread in the pan, too thin , and they’ll tear or
cook unevenly. To achieve the perfect consistency, blend your
ingredients thoroughly,  to avoid lumps, then let the batter
rest for at least one hour to allow the flour to fully absorb
the liquid and the gluten to relax. If the batter seems to
thick after resting add a tablespoon or two of milk or water ,
until it flows easily but still  lightly coats the spoon.

Mastering the consistency of crepe batter may take a little
practice,  but  once  you  get  it  right,  you’ll  be  flipping
prefect crepes every time. Whether you’re filling them with
sweet jam or savory  cheese, it all starts with a smooth,
silky batter. Be patient, let the batter rest and adjust as
needed – it’s a few simple steps that make a big difference.
Ready to give it a try? Grab your ingredients, mix up a batch
and let your first crepe set the tone .  Don’t forget to share
your creations- tag me on Instagram so I can see your crepe
creations . I love hearing from you it’s my favorite part, and
it helps others. ENJOY!!!

Ingredients
3 eggs
(1/3 cup sugar for sweet crepes)
1 1/3 cup milk
3  Tbsp. melted butter
1 teaspoon vanilla
scant 1 cup of flour
pinch of salt

Instructions
Add the eggs, (sugar if making sweet crepes omit for1.
savory crepes), melted butter, flour and vanilla to a
blender,  blend  until  smooth  (about  2-3  minutes)  



transfer to a bowl, cover and refrigerate for it least 1
hour or up to 2 days.
 Preheat a 9 inch non-stick  skillet over medium high2.
heat, add 1 teaspoon butter, briefly wisk batter then
pour 1/4 cup of the batter in the center of the pan,
tilting the pan in a circular motion to help the batter
to cover the bottom of the pan in an even circle. Cook
until top is set and bottom golden brown about 1 minute
flip and cook on the other side until cooked about 1
minute more.
 Using a spatula fold the crepes in quarters. Transfer3.
to a plate. Repeat the process with the remaining batter
for a total of 8 crepes.
Serve with fresh berries and confection sugar. ENJOY!!!4.
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