Crepes Are Not Just A Dessert
The first time I made crepes, I thought it was really something special. Being a small town girl, I hadn't ever had fancy french crepes. It wasn't until I was an adult that I realized that crepes are just a fancy, thin pancake. You can make them as extraordinary or a everyday as you choose. It's all in the filling and whatever topping you spoon over them.

Crepes are a very versatile food. You can have them for breakfast, lunch or dinner. They can be an entrée, a snack or a dessert; a main course or a side dish. Once you create the basic crepe recipe, the rest is a matter of semantics.
There are two basic crepe recipes. One is a dessert crepe and the other is a crepe for most other purposes. One is slightly sweetened and the other is not. If you are not accustomed to making crepes, you should probably count the first one you pour as an experiment. However, after one or two, the pan will be the right temperature and you will have the knack and it will become much easier.
For dinner crepes, create the crepe and then fill it with a meat and cheese of choice. Top with melted cheese or shredded cheese. 
It is important to set the crepe mixture chill in the frig for 30-60 minutes after you blend it. This will give the right consistency for the mix. The crepes can be layered between sheets of wax paper, placed in ziplock bags and frozen for later use if desired.
Basic Crepes
 
1 Cup All-Purpose Flour  
1 Tsp Salt  
6 Eggs, Beaten  
1 1/2 Cups Milk  
1/4 Cup Brandy, Optional, use additional milk if you omit this  
4 Tbsp Melted Butter
Basic Dessert Crepe
 

1/2 Cup Butter (1 Stick)  
1/2 Cup Sugar  
1 1/2 Cups Cake Flour  
Pinch Salt  
3 Eggs  
1 Tsp Vegetable Oil  
2 Cups Milk  
1 Tbsp Vanilla Extract  
1 Lemon, Zest Finely Grated 

To cook crepes:
Heat the crepe pan (may use regular non-stick skillet) over medium heat for about a minute. Brush the surface of the pan with butter or olive oil until it gets sizzling hot. 
Ladle some batter onto the middle of the 8-10 inch pan and immediately start swirling the pan to distribute the batter over the surface. Pour the batter so that it's very thin on the pan, and remember, move the pan, not the ladle. 
Cook the crepe for about 30 to 60 seconds (heat may vary) or until it's brown around the edge and dry in the center. Using a thin spatula (it resembles a long tongue depressor), flip the crepe quickly and cook for about 15 seconds. (You can also use a spatula and help flip it with tongs.)
Using the spatula, remove the crepe to a warm plate. Sprinkle the crepe with sugar (for dessert crepe). Repeat with the remaining batter. (After the first few crepes, you shouldn't have to add more butter to the pan.)

Banana And Strawberry Crepes

 

Sauce:  
1/2 Cup Unsalted Butter (8 Tbsp Or 1 Stick) 
1/4 Cup Plus 2 Tbsp Sugar 
1/4 Cup Orange Juice 
2 Tsp Orange Zest 
1/2 Cup Orange-Flavored Liqueur (Recommended: Grand Marnier)

To make the sauce, combine the butter and sugar in a medium skillet over medium high heat and cook until the sugar is melted. Add the orange juice, 1/4 cup of the orange liqueur, and the orange zest, and heat until well blended. Fold each of the crepes into quarters. Add folded crepes, in batches if necessary, to the orange sauce. Warm the crepes until thoroughly heated. Transfer 2 crepes to each of 8 plates. Add the remaining 1/4-cup of the orange liqueur to the remaining sauce in the skillet and ignite with a match. Scoop 1 or 2 scoops of the ice cream onto the warm crepes, then pour some of the remaining sauce over the ice cream. Serve immediately.

Cheesy Vegetable Crepes

 
Basic Crepe Recipe Above 
1 Cup Grated Parmesan Cheese
***Vegetable Filling*** 
2 Tbsp Vegetable Oil 
2 Medium Zucchini, Coarsely Chopped 
1/2 Cup Chopped Green Bell Peppers 
4 Medium Green Onions, Sliced 
1/4 Tsp Instant Minced Garlic 
2 Medium Tomatoes, Coarsely Chopped 
1/2 Tsp Salt 

Cook crepes as instructed above for basic crepe recipe. Keep crepes covered to prevent them from drying out. Heat oven to 350 F. Make Vegetable Filling. Spoon filling onto crepes. Sprinkle half of the cheese over filling on crepes; roll up crepes. Place seam side down in ungreased rectangular baking dish, 11x7x1 1/2 inches. Sprinkle with remaining cheese. Bake uncovered 10 to 12 minutes or until hot. 

Vegetable Filling: 
Heat oil in 10-inch skillet over medium heat. Cover and cook zucchini, bell pepper, onions and garlic in oil 3-5 minutes, stirring occasionally, until vegetables are crisp-tender; remove from heat. Stir in tomatoes. Sprinkle with salt. Cover and let stand 2 to 3 minutes. 

Chicken Cheese Crepes

***Sauce*** 
6 Tbsp Butter 
1/3 Cup Flour 
1 Dash Salt 
2 Cups Milk 
1 Cup Water 
1 Tbsp Instant Chicken Bouillon 
1/2 Cup Gruyere Cheese, shredded 
1/4 Cup Dry White Wine 
2 Tbsp Parsley, snipped 
1/8 Tsp Tabasco Sauce 
2 Ounces Mushrooms, canned, sliced, drained
 
***Filling*** 
7 Oz Frozen Peas 
2 Cups Chicken, cooked and chopped 
2 Tbsp Pimiento -- chopped 
Paprika – optional

Make crepes as directed above for basic crepe recipe. Keep covered to keep warm.
Cheese sauce: In a medium saucepan melt butter. Stir in flour and salt. Add milk, water and chicken bouillon granules all at once. Cook and stir over medium heat till thickened and bubbly. Cook and stir 1-2 minutes more. Stir in cheese, wine, parsley and Tabasco. Remove 1 cup of the cheese sauce and set aside. Stir drained mushrooms into remaining sauce. 
Filling: Cook peas according to package directions; drain. Combine peas, chicken/turkey, pimento and the 1 cup reserved cheese sauce. Spread about 1/4 cup filling over the unbrowned side of each crepe, leaving a 1/4 inch rim around edge. Roll up crepe. Place, seam side down, in a 12x7x2 inch baking dish. Repeat with remaining crepes. Pour the remaining cheese sauce over crepes. Sprinkle with paprika, if desired. Cover; bake in a 375-degree oven for 18-20 minutes or till heated through. Let stand 10 minutes before serving. 

Did You Know?

Probably the most famous crepe dish in the world. In a restaurant, a crepe suzette is often prepared in a chafing dish in full view of the guests. They are served hot with a sauce of sugar, orange juice, and liqueur (usually Grand Marnier). Brandy is poured over the crepes and then lit. 
The dish was created out of a mistake made by a fourteen year-old assistant waiter Henri Carpentier in 1895 at the Maitre at Monte Carlo's Café de Paris. He was preparing a dessert for the Prince of Wales, the future King Edward VI (1841-1910) of England. 
Breadsticks, Quick Fix: For quick and easy garlic breadsticks, split a hot dog bun down the middle and cut each half lengthwise. Butter each strip; sprinkle with garlic salt or garlic powder. Place on a cookie sheet and bake or broil until toasted.
Burnt Food Odors: To neutralize burnt food odors in the house, mix 1/2 cup whole cloves with 2 cups water in a saucepan and bring to a boil. Simmer cloves for 15-30 minutes. The house smells wonderful and the burnt odor is gone.
Decorative Ice Cubes: Make ice cubes festive for a party by freezing sprigs of mint, maraschino cherries, lemon or orange peel in them.
Making An Ice Ring: Ice rings are popular for punch bowls as decorations and for chilling the punch. Since you want to avoid watering down the punch flavor, use ginger ale or clear fruit juices instead of water to make ice ring. Pour the liquid into a ring mold to a depth of 3/4 inch. Freeze solid. Arrange fruits, unsprayed leaves and rose buds or mint sprigs over the frozen liquid. 

 Carefully pour in another 1/4 inch of liquid and freeze again to hold decorations in place. When solid, fill the ring mold with liquid and freeze until ready to use. Unmold by dipping mold into a bowl of warm water. Place frozen ring in well-chilled punch. 

(http://www.fabulousfoods.com)   

