LES CRÊPES
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A crêpe is a type of very thin pancake (usually made from wheat flour).  The word is of French origin, deriving from the Latin crispa, meaning "curled." Crêpes originate from Brittany, a region in the northwest of France and are enjoyed throughout France.  They are also increasingly popular in North America and South America.  In Brittany, crêpes are traditionally served with cider. Crêpes are served with a variety of fillings, from the most simple with only sugar to flambéed crêpes Suzette or elaborate savory fillings.

Crêpes are made by pouring a thin liquid batter onto a hot frying pan or flat circular hot plate, often with a trace of butter on the pan's surface. The batter is spread evenly over the cooking surface of the pan or plate either by tilting the pan or by distributing the batter with a spatula.

Common savoury fillings for meal crêpes include: cheese, asparagus, ham, spinach, eggs, ratatouille, mushrooms, and various meat products.

When sweet, they can be eaten as dessert. They can be filled with various sweet toppings, such as Nutella spread, sugar (granulated or powdered), maple syrup, lemon juice, whipped cream, fruit spreads, custard, sliced soft fruits or jams.
COMMENT FAIRE DES CREPES

Ingrédients:

2 cuillères à soupe de beurre

1 tasse de farine

3 œufs




1 1/2 tasse de lait

une pincée de sel

Préparation:
1.  Faites fondre le beurre.

2.  Mélangez ensemble le lait, les œufs et le beurre.

3.  Ajoutez-y la farine et une pincée de sel.

4.  Mélangez avec un mixer.

5.  Mettez au frigo.

6.  Sortez la pâte une heure avant de l'employer.

7.  Étalez un peu de pâte dans une poêle chaude jusqu'à ce qu'elle soit mince

8.  Faites cuire jusqu'à ce que les bords deviennent bruns.

9.  Retournez la crêpe dans la poêle.

10. Ajoutez ce que vous désirez (du fromage, du jambon, du beurre, du sucre, de la confiture, du chocolat, du jus de citron, etc)

11.  Pliez la crêpe et servez-la bien chaude.

HOW TO MAKE CREPES
2 tablespoons of butter


1 cup of flour

3 eggs 




1 ½ cups of milk

a pinch of salt

Preparation

1.  Melt the butter

2.  Mix together the eggs, milk and butter.

3.  Add the flour and a pinch of salt.

4.  Mix with a mixer.

5.  Put in the refrigerator.
6.  Take the batter out an hour before using it.
7.  Spread a bit of batter in a hot pan until it is thin.

8. Cook until the edges become light brown.

9.  Turn the crepe over in the pan.

10. Add whatever you want (cheese, ham, butter, sugar, jam, chocolate, lemon juice, etc.)

11.  Fold the crepe and serve it very hot. 
