Raspberry Lemon Crepes

Lemon Curd:

1/3 c granulated sugar

1/3 c fresh lemon juice (1 large lemon)

3 t lemon zest

2 large eggs, room temperature

1/4 c butter, room temperature

In a small saucepan, combine sugar and eggs. Mix well then add lemon juice and zest. Add
the butter and cook over medium-low heat, stirring continuously with a whisk, until the
first bubble appears on the surface of the mixture and the curd is thick enough to hold
marks of the whisk, about 6-8 minutes.

Strain the lemon curd through a fine-mesh strainer if you don't want the lemon zest in the
curd. Transfer the hot lemon curd to a bowl and cover the surface with plastic wrap. Set
aside while making crepes.

Whipped cream:

1 c heavy whipping cream

1 tvanilla

1T sugar

In a small bowl, whip all ingredients together until soft peaks form. Set aside or place in frig
while making crepes.

Crepes:

1-1/2 c whole milk

1 c flour

2 eggs

1T oil

1/4 t salt

Combine all ingredients in a blender and blend well, about a minute, or mix by hand with a
whisk. Once combined well, make crepes in a crepe pan over medium high heat, pouring batter
to fill half of pan then titling the pan to spread the batter evenly around the pan. If desired flip
after each side is cooked (about 45 seconds on each side). Once cooked, keep warm on a cotton
towel or a warm oven. You should get 12-14 6” crepes.

To assemble:

Lay two crepes side by side on a plate. Spread about 1 T of lemon curd along the middle and
top with fresh raspberries. Fold in thirds (like a burrito) or fold in any method you prefer. Top
with whipped cream. Serve immediately.

For leftovers, keep curd in frig for one week. Keep crepes layered in a towel or paper towel in
the frig, or you can keep the batter in the frig and make them as you need them.



