Crepes

Yield 6 crepes
Ingredients
1 cup 
flour

1 tsp 
sugar

¼ tsp
salt

3
eggs

2 c.
milk
½ tsp vanilla

2 tbsp
margarine, melted

Method
1. Sift the flour, sugar and salt into a bowl and make a well in the center.

2. Combine the eggs, milk and vanilla and beat well.
3.  Add the dry ingredients to the liquid mixture and beat.
4.  Add the melted butter and beat until just combined.

5. Heat a skillet over medium heat and spray to coat.

6. Pour 30-45ml of batter onto the hot pan and quickly swirl to coat the pan to create a circle.
7. When the crepe is lightly browned underneath carefully turn over to brown the other

     side. This will take only 30 seconds.
8. Repeat until all batter is used up. Keep crepes warm in a 150*F oven – use a cookie sheet.

9.  Juice your lemon and pour a bit over your rolled crepes.  Sift icing sugar over rolled crepes. Serve.

Optional Fillings (Some Hot and Some Cold)

Chicken in cream or cheese sauce

Seafood in creamy, cheesey, or tomato sauce

Chive butter

Lemon Curd (like lemon pie filling)

Chocolate, Nutella (chocolate and hazelnut)

Marshmallow Cream and Strawberries
Fruit and Whipped Cream

Flavored Custard (pudding)

Always garnish to look tasty!
Orange-Cinnamon Lassi





Ingredients


2 cups homemade yogurt or store-bought plain low-fat yogurt


2 tablespoons honey


2 cups whey ice cubes or plain ice cubes


1/4 teaspoon ground cinnamon, plus more for dusting


2 navel oranges





Directions


Place yogurt, honey, ice cubes, and cinnamon in a blender. Peel, cut and pith from oranges (get rid of the white veins).  Add the oranges to the blender, and puree until mixture is smooth, about 1 minute. 


Pour lassi into 4 chilled glasses; dust with cinnamon. Serve immediately. 











