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Sponsored by Neese’s Country Sausage

Subscribe to the Our State Eats newsletter and get recipes weekly.  
      Go to ourstate.com/os-newsletters O
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Crêpes
Yield: 10-12 crepes.

Traditional Crêpes:
 1  cup all-purpose flour
 2  large eggs
 ¾  cup milk
 ½  cup water
 ½  teaspoons salt
 3  tablespoons melted butter, plus more for the pan

Whole-Wheat Crêpes:
 1  cup whole wheat flour
 2  large eggs
 1  cup milk
 ¾  cup water
 ½  teaspoon salt
 3  tablespoons melted butter, plus more for the pan

Filling:
 1  tablespoon cooking oil, such as clarified butter
 ½  pound Neese’s bacon, cut into ½-inch pieces
 2  cups mixed vegetables, such as asparagus,
  mushrooms, and salad turnips, all cut thinly
 4 to 6 ounces soft cheese such as Brie, ricotta,
  or goat cheese

For the crêpes: Place the flour into a large bowl. Whisk in 
the eggs to break them up and then follow with milk, water, 
and salt. Continue whisking until smooth. Pour in the melted 
butter and whisk until incorporated. Cover and refrigerate 
for 30 minutes to an 1 hour.

Heat a nonstick sauté pan on medium-high heat. Oil with a 
little butter or pan spray.

Pour in roughly ¼ cup of batter, or just enough to coat the 
pan, and swirl to coat evenly. It should be a thin layer; if any 
pools in the middle, simply pour it back into the batter bowl 
so the crêpe isn’t too thick. Cook until the batter is set and 
begins to dry on top, about 1 minute, then flip it and cook the 
other side until both sides of the crêpe are golden brown, 
about 20 seconds more.

Turn out onto a plate and layer a piece of parchment paper 
between each crêpe as the finish. They can be wrapped 
and set aside at room temperature for several hours once 
they’re done.

For the filling: Heat a large sauté pan on medium heat. 
Add the oil and the bacon and cook until rendered and 
crisp. If needed, pour off some of the fat before adding the 
vegetables to the pan. Cook until tender and bright in color, 
4 to 5 minutes. Fill the crêpes with desired amount of cheese 
and bacon/vegetable mix.

Broil crêpes in the oven for 3 to 4 minutes.


