Kitchen Garden at Collingwood College Term 2-Week 1 & 2, April 2017

Name of Recipe: Crepes with our apple puree
Volunteer Notes: 

There will be crepe mix resting for your group…After volunteer demonstrates safety around the stove when making crepes. Half the group is to start cooking the crepes & other half is to make the batter for the next class.

 All students are to make at least 4 crepes each.
From our garden- Cumquats, Mint, edible flowers

	What to collect
	What to do 

	Crepe mix:

250 gm plain flour

60gm butter, melted

Pinch salt

1 & 1/2 cup milk

3 eggs

1 large bowl
Sieve
Whisk


	· Put the sieved flour, salt in the bowl.

· Measure the milk.

· Crack the eggs & whisk into the milk.

· Melt the butter-cool & add to the milk mix.

· Make a well in the entre of the flour & blend in milk mix with a whisk until smooth. 
· Pour mix thru the sieve to remove any lumps, put into a measuring jug.
· Put mix covered into the fridge for minimum 1 hr before using. The consistency should be like thin cream. 
· When ready to use, thin too thick, thin it down with more milk/water.

	3 x non stick pan

Plastic spatula

Paper roll/ oiled

16 + x Crepes to be done

Icing sugar shakers (optional)
	· Heat the pans up and wipe with a touch of melted butter/oil mix.

· Wipe off excess fats; ladle a small amount of mix in the pan, so it just coats it. 
· Tip the pan sideways to allow batter to thinly coat the whole pan.

· Cook about 1 min then lift the crepe up & flip. Cook briefly on this side (count to 5 seconds) then tip out onto a clean bench.
· Re-oil/wipe pan & start again.


	Long platters
	Once crepes are made-count them.
Lay out crepe, gently put 1 tsp of apple puree down the centre-roll and place on serving plates. Or make as a fan shape- Mix in centre, fold them in 1/2 then ½ again to form a fan shape.
Dust with icing sugar-drizzle, runny marmalade jelly over, decorate with edible flowers.
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