S UCKWHEAT CREPES

or Sawow«y Pancakes

Prepare The Ingredients First. Then Follow Steps 1 to 8.

Ingredients for 8 pancakes 2
You'll need: chopping board, knife, mixing bowl, jug, ,

frying pan, saucepan, fork, ladle, tablespoon, whisk,

Cook for another 2 minutes then set

spatula
_ aside on a plate and repeat the process
For the crepes: _ k. to make more crepes until you've used
; ; . ol Time to cook your crepes e up the batter.

100g plain white flour First make the batter. Place »

lain flour and buckwheat Heat a frying pan. Keep the heat W R
't0g buckwheat flour ?lour o bowl low. Add teaspoon of oil or melted _ o L\ /"//
1egg Add salt. Add .fhe egg and butter. Coat the base by tilting @C/

Pinch of salt start mixing with a wooden the pan. Add a knob of butter to dg squce;;an ;:md
200mi milk spoon or w?'lisk { saute the mushrooms for i ~Add

. the spinach, creme fraiche and nutmeg.
l00mi water o stept Set arde

209 metted butter Add a ladleful of batter to the pan and
For the F'“mg‘: _ Iquic|<|y{:S\I;~/ir| around s yo: hI:ve a ;hi: _

. Combine the water and m na ayer ot batter covering the base of the
8 MUShl’OOMS,.ﬁﬂﬂg sliced - G:rqduoll v our info 'rhle fllour pan. Cook for 2 minutes over medium Time to assemble your crepes! Add a knob of
2 handfuls spinach J g 1euaty P ) ) heat. butter to the saucepan and add one of your

mix, whisking all the time until the M ;. )

1009 ham, chopped batter is smooth and like thin repes. Spoon on 8™ of your fillings - spinach,
pinch notmeg I I I mushrooms, ham and a tablespoon of grated

Freshlg ground black pepper from the pan when you shake it it's cheese has melted. Set aside and repeat with
To cook:

| thsp metted butter or oil

the rest of the crepes.

time to toss your crepe over

cream. _ h to one half of th Fold th

ltb$p creme fraiche Stir in the melted butter. c e‘ese ente one nd . ? ¢ crepe i o . ¢
plain half over the filling and then fold in

509 cheese, gl’ated When the crepe comes away easily half again. Cook on a gentle heat until the




