CREPES with STRAWBERRIES
                                                                       recipe developed by The Clever Cleaver Brothers®
CHOCOLATE CREPE BATTER



ORANGE CREPE BATTER

   2 medium eggs




   
   2 medium eggs

   1 cup half & half cream



   
   1 cup half & half cream

1/2 cup flour






1/2 cup flour

1/2 tablespoon sugar





1/2 tablespoon sugar

1/8 teaspoon salt





1/8 teaspoon salt

   1 tablespoon powdered cocoa for baking


1/2 tablespoon chopped orange zest








     
      dash of Aromatic Bitters (optional)

STEP ONE: BATTER

1.
In a mixing bowl using a wire whip, beat eggs and mix in half & half cream.

2.
Incorporate flour, sugar, and salt and whip until smooth. Now do either step 3a or 3b.
3a.
For chocolate crepes, add the powdered chocolate and mix thoroughly. Pass through a fine 

strainer to remove lumps. Proceed to the preparation stage.

3b.
For orange crepes, pass the batter through a fine strainer to remove lumps. Add the orange zest


and the Aromatic Bitters (optional). Proceed to the preparation stage.

STEP TWO: CREPE PREPARATION

1.
Heat an 8" non-stick pan until hot. Using a pastry brush or a paper towel, wipe the bottom of the pan with a thin coating of butter.

2.
Using a 2 oz. ladle, place some crepe batter in the pan. Move the pan to coat the bottom evenly. 


Pour out excess batter.

3.
When the crepes begin to brown, turn over with a rubber spatula. This will take approximately


10 to 15 seconds. Cook on the second side for 5 to 10 seconds.

4.
Flip the crepes out of the pan on an inverted plate to cool the crepes. Repeat the process until


all the batter is finished.

5.
Let the crepes cool. Cover and refrigerate until ready to use.

recipe continued on following page

CREPES with STRAWBERRIES - continued

STEP THREE: FILLING the CREPES

1.
When you are ready to enjoy the crepes, place each crepe on a plate, darker side down.

2.
Place fresh sliced strawberries on half the crepe. Fold the other half of the crepe over the 


strawberries.

3.
Top with a dollop of whipped cream and a maraschino cherry. ENJOY!

