Crepes

1 cup flour
2 eggs
½ cup milk
½ cup water
¼ teaspoon salt
2 Tablespoons butter, melted

1. In a large mixing bowl, whisk together the flour and the eggs.  Gradually add in the milk and water, stirring to combine.
2. Add the salt and butter and mix until smooth
3. Heat a lightly oiled (or cooking sprayed) frying pan over medium high heat.  Pour or scoop the batter onto the griddle, using approximately ¼ cup for each crepe.  Tilt the pan with a circular motion so that the batter coats the surface evenly.  A smaller skillet works best.
4. Cook the crepe for about 2 minutes, until the bottom is light brown.  Loosen with a spatula, turn and cook the other side.

Filling Suggestions:
· Plain
· Syrup
· Powdered Sugar
· Cinnamon-sugar
· Strawberries
· Whipped cream (see recipe below)
· Melted chocolate
· Blueberries


Whipped cream recipe 
Ingredients:
1/2 cup Whipping Cream
2 teaspoons Sugar
1/2 teaspoon Vanilla
Directions:
Whip all ingredients with hand or stand up mixer on high speed. Do not over mix--your cream will turn to butter. Cream is done when it holds a peak.  Refrigerate or freeze until ready to serve

