PATRICK’S CLASSIC CREPES

Light, golden, and super versatile - perfect for sweet toppings like
maple syrup and fruit.

INGREDIENTS: Step-by-Step Instructions:
O 3 cps all-purpose flour 1. MIX THE BATTER

O 2 tablespoons sugar In a large bowl, combine:
O 1 teaspoon baking powder = 3 cups flour

O 1 teaspoon salt - 2tbspsugar

O Ya cup vegetable oil - 1tsp baking powder
O Y2 teaspoon vanilla extract - Ttspsalt

O 3% cups milk of choice (dairy or Then add:

non-dairy) - Y cup vegetable oil
O3 tablespouns vegetahle oil, for - A tsp vanilla extract
cwoking - 3% cups milk

Whisk everything together until smooth and lump-free.

2. HEAT THE PAN

Heat 1 tablespoon of oil in a non-stick skillet over medium heat.
3. COOK THE CREPES

Pour about Ya cup of batter into the pan.

Swirl to spread into a thin, even |ayer.

Tools You'll Need:

Cook for about 2 minutes per side, or until lightly golden.
Large mixing bowl Flip with a spatula and repeat.
Whisk

Measuring cups and spoons
Hon-stick skillet or crepe pan
Ladle or V& cup measuring scoop

Spatula



PATRICK’S CLASSIC CREPES

Light, golden, and super versatile - perfect for sweet toppings like
maple syrup and fruit.

INGREDIENTS: Step-by-Step Instructions:

4. REPEAT

(ontinue with remaining batter.

Add more oil to the pan as needed between crepes.

5. SERVE & ENJOY

Top warm crepes with maple syrup, seasonal fruit, whipped cream, yogurt,

or jam. Fold or roll to serve.

QUICK TIPS

If batter is too thick, add a splash of milk to thin it.

Stack finished crepes on a plate and cover with foil to keep warm.
- Leftovers? Store crepes in the fridge for up to 2 days or freeze with

parchment between |2yers.

Great for both sweet and savory fillings!

Tools You'll Need:
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