Crepes with Berry Topping
Makes 5-6 crepes
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	Ingredients:
140 mL flour
190 mL milk
2 eggs
	5 mL margarine (melted)

Pinch of salt
10 mL margarine (pan)


Prepare Batter
1. Beat eggs with electric mixer, beat in milk, and melted butter.

2. Slowly add milk while stirring, keep stirring until bubbles form.
4. Sift dry ingredients, beat in gradually. Refrigerate batter for 10-15 minutes to allow flour to absorb liquid.
*General rule of thumb: if it seems thicker than cream, add a little more water or milk.

Prepare Crepes 
1. Heat pan on medium heat for 5 minutes. 

2. Use pastry brush to lightly brush pan with melted margarine. When margarine is bubbling, pan is ready. Repeat this step before each crepe.
3. Stir batter before ladling each crepe. Ladle batter into pan and quickly tilt so that batter covers bottom of pan in a thin layer

4. Let cook for 1-2 minutes, then flip and cook other side for another  minute or until golden.
5. Stack between layers of paper towel until ready to serve.
Prepare Filling
	125 mL strawberries 

60 mL blueberries

60 mL sugar

15 mL cornstarch

	125 mL water                  

15 mL icing sugar



1.  Add 125 mL water into a saucepan and stir in cornstarch. 
2.  Cook over medium heat, add sugar & berries. Stir constantly until sauce thickens and becomes clear & shiny. 
3. Arrange berries over each crepe, dust with icing sugar using sifter.
-SET TABLE-
14.


