
There's more to le,rn...

Cr,0: How to m,ke
, French sunflower

Recipe: How to
m,ke crêpes

Recipe: How to
m,ke m,deleines

Cr,0: How to m,ke
, French c,stle

Explore the BBC

Copyright © 2021 BBC. The BBC is not responsible for the content of extern3l sites. Re,d ,bout our ,ppro,ch to extern,l linking.

Bitesize
Ch,nge l,ngu,ge

Home Le,rn Support C,reers My Bitesize All Bitesize

Recipe: How to m,ke crêpes
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Added

Wh,t is , crêpe?

A crêpe is 3 thin p3nc3ke th3t c3n be e3ten on its
own, or with 3 sweet (  sucré) or s3voury (  s,lé)
fillinA.

In Fr3nce, they’re served on 2 Febru3ry 3t
C3ndlem3s (  L, Ch,ndeleur), which is 3lso c3lled
P3nc3ke D3y (  Le Jour des Crêpes). They 3re sold
in crêperies - t3ke3w3y rest3ur3nts or st3lls - in Fr3nce, BelAium, Switzerl3nd 3nd C3n3d3.

How do you m,ke crêpes?

You will need:

140A pl3in flour (  de l, f,rine)

2 eAAs (  des œufs)

200ml whole milk (  du l,it)

3 pinch of s3lt (  du sel) for
se3soninA

25A butter (  du beurre)

toppinAs of choice - these could
include:

cheese (  du from,Ue)

mushrooms (  des ch,mpiUnons)

h3m (  du j,mbon)

lemon juice (  du jus de citron)

fruit (  des fruits)

Import,nt note

This recipe uses 3 hot fryinA p3n so m3ke sure you 3sk 3n 3dult to help you.

Method

1. Mix (  mél,nUe) the flour 3nd s3lt in 3 bowl (  un bol).

2. M3ke (  f,is) 3 hole in the middle of this 3nd bre3k the two eAAs into it.

3. Add 3 qu3rter (  un qu,rt) of the milk 3nd whisk (  fouette) this toAether to m3ke 3 thick
b3tter (  une pYte).

4. Gr3du3lly pour (  verse) in the rest of the milk until the b3tter becomes thin.

5. Get ,n ,dult to melt (  fondre) the butter in 3 p3n (  une poêle) 3nd 3dd this to your
mixture.

6. Get ,n ,dult to 3dd some b3tter to the fryinA p3n, tilt it to cover the surf3ce, 3nd cook (
f,ire cuire) until it’s Aolden brown.

7. Flip (  retourne) the crêpe to cook the other side.

8. For s3voury crêpes, try h3m, cheese or mushrooms 3nd for sweet crêpes, try lemon juice 3nd
suA3r or fruit.

Click below to downlo,d the instructions

M,ke your own...crêpes!

Key French words

French EnUlish

 du beurre some butter

 des ch,mpiUnons some mushrooms

 f,ire to m3ke

 de l, f,rine some flour

 du from,Ue some cheese

 du j,mbon some h3m

 du jus de citron some lemon juice

 du l,it some milk

 des œufs some eAAs

 du sel some s3lt
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