Perfect Crepe Recipe

Makes 16-18 Crepes

125 g Plain Flour
15 g Caster Sugar
1 Pinch of Salt
2 Eggs
325 ml Whole Milk
100 ml Double Cream
1-2 Drops Vanilla Extract
20 g Clarified Butter / ghee

Put the flour sugar and salt in a bowl
add the eggs mix well with a whisk 
then stir in 100 ml of the milk
We add the rest of the milk and the cream
rest this for one hour
Stir the batter and flavour with vanilla
Brush a 22 centimetre pan with clarified butter and heat to a medium high flame
ladle in some batter and tilt the pan to cover the base with a thin coating
cook for one minute
when little holes repair turn it over and cook for 30 to 40 seconds
Transfer to a plate stack the cooked with greaseproof paper
Roll bold in half or quarter and eat immediately dusted with sugar or filled with your choice of topping





