Basic Crepes
1 cup all purpose flour
2 teaspoons sugar

¼ teaspoon salt

1 cup milk

½ cup water

2 teaspoons butter, melted

2 eggs

1. Lightly spoon flour into a dry measuring cup, level with a straight edge spatula.  Combine flour, sugar, and salt in a small bowl.   Combine milk, water, melted butter, and eggs in a blender.   Add the flour mixture to milk mixture, and process until smooth.  Cover batter, chill for 1 hour.

2. Heat an 8 inch nonstick crepe pan or skillet over medium heat.  Pour 3T. or a scant ¼ cup of the batter into pan; quickly tilt pan in all directions so batter covers pan with a thin film.  Cook about 1 minute.  Carefully lift the edge of the crepe with a spatula to test for doneness.  The crepe is ready to turn when it can be shaken loose from the pan and underside is lightly browned.  Turn crepe over, and cook for 30 seconds or until center is set.

3. Place crepe on a towel, cool completely.  Repeat procedure with remaining batter, stirring batter between crepes.  Stack crepes between single layers of wax paper to prevent sticking.

Yield: 12-13 crepes

Vanilla Cream Custard Filling 

1 cup milk

1 tablespoon cornstarch

2 eggs

2 tablespoons white sugar

1 teaspoon vanilla extract

1. Whisk together 1 cup of milk with the cornstarch in a small saucepan.  Cook over medium heat until very hot and steaming, but not quite simmering.  

2. Whisk 2 eggs together with 2 tablespoons sugar in a bowl until well beaten. 

3. Slowly whisk in half of the hot milk mixture, adding it about 2 tablespoons at a time until incorporated.

4. Stir the egg mixture into the saucepan of milk, and cook gently until thickens and begins to bubble.

5. Remove from heat and stir in vanilla extract. Set the filling aside to cool.

6. When filling cools then press plastic wrap down onto the top of the filling.
