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Crepes
M. Belding
Yield: ~ 20 crepes

Ingredients
3 cups flour

3 cups milk

5-6 eggs

4 Tablespoons vegetable oil

1 pinch salt
Water for thinning
1. Put all ingredients in blender (or use a hand mixer) and blend until smooth

- blend 1/2 at a time since you will have a lot of batter
-if batter seems thick, add water to thin
2. Spray or grease a pan with butter or pam

Add a small amount of crepe batter so that crepes are thin

3. Cook for a minute or two until the edges become slightly brown, flip over
4. Remove from pan, add sliced fruit and whipped cream, then roll into a tube or fold into fourths.
**Whipped Cream

Heavy Whipping Cream

Whisk – prefer whisk attachment on stand mixer

COLD BOWL

Put about 2 cups heave whipping cream into COLD BOWL. Whisk on high.  Cream will go from liquid to solid state as air is whipped into it.  Watch closely and test cream for stiff peak (stop mixer.  Detach whisk and swirl in cream.  Pull away and hold bottom upright. If whipped cream droops over, it’s a soft peak. If whipped cream stands up straight, it’s a stiff peak.)  If your cream separates, you’ve whipped too long. You now have butter and buttermilk.
