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CRÊPES AND FILLINGS  
(From Crêpes and Omelets, by Mary Norwak; also Better Homes and Gardens Crêpes Cookbook) 
 
Basic Crêpes 
Whole Wheat Crêpes 
Yellow Cornmeal Crêpes 
Parmesan Cheese Crêpes 
 
Egg & Tomato Topping 
Ham, Cheese & Mushroom Topping 
Chicken, Bacon & Mushroom Topping 
Sausage & Bacon Topping 
Bacon & Pineapple Topping 
Honey Orange Topping 
Rich Butterscotch Topping 
Cinnamon Cream Syrup 
 
Mozzarella & Crouton Crêpes 
Parmesan Potato Crêpes 
Crêpes with Corn-Cheese Sauce 
Mushroom Crêpes 
Shrimp & Tuna Crêpes 
Curried Chicken Crêpes 
Sweet & Sour Pork Crêpes 
 
 
 
“In France, their country or origin, crêpes are served as a snack, a lunch or supper dish, or—
depending on flavoring and embellishment—a dessert.  Wrap hot-off-the-griddle crêpes around a 
number of mixtures: tiny shrimp warmed in a saucepan with a little sour cream, chopped tomatoes, 
shallots [like little onions], and thyme; sausage and cheese; crumbled blue cheese and chopped 
walnuts; or grated cheese and crumbled bacon.  Use cooled (but not chilled) crêpes to wrap around 
pencil-thin asparagus, or spread with chutney, then top with paper-thin slices of smoked ham or 
turkey and roll up.”  
 
“Completely cooled crêpes may be stacked, wrapped in aluminum foil, and refrigerated for up to five 
days or frozen for up to two months.  Thaw in a cool oven.”  (From Cooking A to Z, California Culinary 
Academy, © 1988, p. 602.) 
 
Many crêpe recipes call for the ingredients to be mixed in a blender and then refrigerated for at least 
1 hour.  I like to make my batter at night and make my crêpes in the morning.  The resting time helps 
the crêpes to be more tender.  If you know all of your crêpes are going to be dessert crêpes, you can 
add 1 tablespoon of sugar to the batter. 
 
I’ve included recipes for different fillings – some sweet and some savory.  Crêpes may be filled with 
whatever you want.  Lot’s of people like fresh fruit or Nutella.  You could also use pudding, custard or 
ice cream.  When I was a student, some of my favorite lunches were from a little crêpe restaurant 
where you choose a variety of ingredients to be cooked together and put into a large crêpe. I 
especially liked chicken, mushrooms and Swiss cheese.  Crêpes can also be used to make roll-up 
sandwiches, using your favorite sandwich spreads, meats and vegetables
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BASIC CRÊPES 
1 cup all-purpose flour 
pinch of salt 
2 eggs 
1 ¼ cups milk 

1 Tablespoon butter, melted 
 
vegetable oil 
lemon juice and sugar or warmed jam

 
Sift flour and salt into a bowl.  Make a well in the center and add the eggs and a little of the milk.  Beat 
well with a wooden spoon, working in all the flour.  Gradually beat in the remaining milk until bubbles 
form on top of batter.  Stir in butter.   
 
Add a small amount of oil to a 7-inch crêpe pan—enough to barely cover the base—and place over 
high heat.  Pour in 2 to 3 tablespoons batter and quickly tilt the pan so that the batter covers the base 
thinly and evenly.  Cook for about 1 minute over high heat until lightly browned underneath.  Turn 
crêpe with a metal spatula and cook other side for about 30 seconds.  Keep crêpe warm.  Continue 
until batter is used.  Serve with lemon juice and sugar, or with warmed jam.  Makes 8 crêpes. 
 
WHOLE-WHEAT CRÊPES 
1 cup whole-wheat flour 
½ teaspoon salt 
3 eggs 

1 ¼ cups milk 
vegetable oil 
assorted toppings

 
Sift flour and salt into a bowl.  Make a well in the center and add the eggs and a little of the milk.  Beat 
well with a wooden spoon, working in all the flour.  Gradually beat in the remaining milk until bubbles 
form on top of batter.  Add a small amount of oil to a 7-inch crêpe pan—enough to barely cover the 
base—and place over high heat.  Pour in 2 to 3 tablespoons batter and quickly tilt the pan so that the 
batter covers the base thinly and evenly.  Cook for about 1 minute over high heat until lightly browned 
underneath.  Turn crêpe with a metal spatula and cook other side for about 30 seconds.  Keep crêpe 
warm.  Continue until batter is used.  Serve with savory or sweet toppings.  Makes 8 crêpes. 
 
YELLOW CORNMEAL CRÊPES (from BHG Crêpes Cookbook) 
1/3 cup flour 
2/3 cup yellow cornmeal 
1 ½ cup milk 

2 eggs 
1 Tablespoon oil 
¼ teaspoon salt

 
In bowl, combine flour, cornmeal, milk, eggs, oil, and salt; beat with rotary beater till blended.  Heat a 
lightly greased 6-inch skillet (don’t use an inverted crêpe pan).  Remove from heat.  Spoon about 2 
tablespoons batter; lift and tilt skillet to spread batter evenly.  Return to heat; brown one side only.  
Invert pan over paper toweling; remove crêpe.  Repeat to make 16 to 18 crêpes, greasing pan 
occasionally.  Stir batter frequently to keep cornmeal from settling.  Don’t freeze these, as they 
crumble when frozen. 
 
PARMESAN CHEESE CRÊPES (from BHG Crêpes Cookbook) 
1 cup flour 
1 ½ cups milk 
2 eggs 

¼ cup grated Parmesan cheese 
1 Tablespoon oil

 
In bowl beat flour, milk, eggs, Parmesan and oil with rotary beater till blended.  Heat a greased 6-inch 
skillet.  Remove from heat.  Add 2 tablespoons batter; lift and tilt to spread batter.  Return to heat; 
brown one side.  (Or cook on inverted crêpe pan.)  Invert over paper toweling; remove crêpe.  Repeat 
to make 18, greasing skillet. 
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EGG & TOMATO TOPPING 
1 Tablespoon butter 
1 medium onion, chopped 
1 14 ounces can tomatoes 
salt and pepper 

½ teaspoon sugar 
1 Tablespoon Worcestershire sauce 
6 hard-cooked eggs, chopped 
watercress sprigs

 
Heat butter in a medium saucepan over low heat.  Add onion and cook until soft, about 5 minutes.  
Add tomatoes, salt, pepper, sugar and Worcestershire.  Simmer uncovered, stirring occasionally, 10 
minutes.  Add eggs and simmer, stirring constantly, 2 minutes.  Serve over crêpes or pancakes.  
Garnish with sprigs of watercress.  Serves 4. 
 
HAM, CHEESE & MUSHROOM TOPPING 
Cheese Sauce: 
2 Tablespoon butter 
½ cup all-purpose flour 
1 ¼ cups milk 
1 cup shredded Cheddar cheese 
salt and pepper 

 
2 Tablespoon butter 
4 ounces (1/2 cup) mushrooms, thinly sliced 
½ pound cooked lean ham, finely chopped 
Watercress sprigs

 
For sauce: Melt 2 tablespoons butter in a small saucepan over low heat.  Stir in flour and cook 1 
minute.  Remove from heat and gradually stir in milk.  Bring to a boil and stir constantly until 
thickened.  Remove from heat and stir in cheese, salt and pepper.  Set aside. 
 
Melt remaining butter in a small skillet over low heat.  Add mushrooms and cook, stirring frequently, 3 
minutes.  Stir in ham and cook 1 minute.  Reheat cheese sauce gently and stir in mushroom and ham 
mixture.  Serve over crêpes or pancakes.  Garnish with watercress.  Serves 4. 
 
CHICKEN, BACON & MUSHROOM TOPPING 
¼ pound lean bacon, diced 
2 Tablespoon butter 
½ pound button mushrooms, thinly sliced 
1 cup diced cooked chicken 

2/3 cup half and half 
salt and pepper 
mint leaves

 
Cook bacon in medium skillet over low heat until crisp and the fat is rendered; drain lightly.  Add 
butter and mushrooms and cook, stirring frequently, 5 minutes.  Stir in chicken and heat through.  
Remove from heat and stir in half-and-half until ingredients are well coated.  Return to low heat just 
long enough to warm through.  Season with salt and pepper.  To serve, fold crêpes or pancakes into 
a cone shape and fill with topping.  Garnish with mint leaves. 
 
SAUSAGE & BACON TOPPING 
8 pork link sausages (1/2 pound) 
4 lean slices bacon, coarsely chopped 
4 ounces (1/2 cup) button mushrooms, finely 
sliced 

1 teaspoon chopped fresh chives 
Additional whole and chopped fresh chives to 
garnish

 
Broil or fry sausages until golden-brown.  Cut each sausage into about 4 pieces; set aside.  Cook 
bacon in a medium skillet over low heat until bacon is crisp and fat is rendered.  Stir in mushrooms 
and cook, stirring frequently, 3 minutes.  Stir in sausage and chives and heat through.  To serve, fold 
crêpes or pancakes into a cone shape and fill with topping.  Garnish with extra chives.  Serves 4. 
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BACON & PINEAPPLE TOPPING 
½ pound sliced bacon, coarsely chopped 
8 canned pineapple rings, drained 

watercress sprigs

 
Heat large skillet over medium-low heat.  Add bacon and cook until crisp and the fat is rendered.  Cut 
each pineapple ring in eighths.  Add to bacon and cook just long enough to heat through.  To serve, 
fold crêpes or pancakes into a cone shape and fill with topping.  Garnish with sprigs of watercress.  
Serves 4. 
 
HONEY ORANGE TOPPING 
2 oranges 
3 Tablespoon lemon juice 

¼ cup light honey 
toasted coconut and strips of orange zest

 
Peel oranges, removing all white pith.  Using a sharp know, and holding the orange over a bowl to 
collect the juice, cut between the membranes and release orange segments.  Combine orange juice, 
lemon juice and honey in a small saucepan.  Place over low heat and warm gently 3 minutes.  Add 
orange segments and stir 2 minutes.  Spoon over crêpes or pancakes.  Garnish with coconut and 
orange strips.  Serves 4. 
 
RICH BUTTERSCOTCH TOPPING 
¾ cup packed brown sugar 
2 Tablespoon flour 
½ cup butter, softened 

½ cup milk 
toasted slivered almonds

 
Combine sugar, flour and butter in a small saucepan and beat with a wooden spoon until well mixed.  
Place over low heat, stir occasionally until butter melts and mixture comes to a boil.  Boil 3 minutes, 
stirring constantly.  Remove from heat and gradually add milk.  Return to heat and beat until smooth 
and mixture boils again.  Spoon over crêpes or pancakes and garnish with almonds.  Serves 4. 
 
CINNAMON CREAM SYRUP (from Taste of Home’s Quick Cooking magazine) 
1 cup sugar 
½ cup light corn syrup 
¼ cup water 

1 small can (5 ounces) evaporated milk 
1 teaspoon vanilla extract 
½ teaspoon ground cinnamon

 
Combine sugar, corn syrup and water in a medium saucepan.  Bring to a boil over medium h eat; 
cook and stir for 2 minutes or until thickened.  Remove from the heat; stir in the milk, vanilla and 
cinnamon.  Makes 1 2/3 cups syrup. 
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MOZZARELLA & CROUTON CRÊPES 
¼ cup butter 
1 (1-inch) thick slice bread, cubed 
1 cup (4 ounces) diced Mozzarella cheese 

salt and pepper 
½ cup grated Parmesan cheese 
Basil sprigs

 
Preheat broiler.  Heat butter in a small skillet over medium heat.  Add bread cubes and cook, stirring 
often, until golden.  Remove from heat and stir in Mozzarella.  Season with salt and pepper.  Divide 
filling between crêpes.  Roll up and arrange in a single layer in a shallow heatproof dish.  Sprinkle 
with Parmesan.  Broil until lightly browned, about 2 minutes.  Garnish with sprigs of basil.  Serves 4. 
 
PARMESAN POTATO CRÊPES 
2 Tablespoon vegetable oil 
2 Tablespoon butter 
½ pound potatoes, cooked and diced 
salt and pepper 
1 cup fresh bread crumbs 

¼ cup butter, melted 
1 Tablespoon chopped fresh parsley 
2/3 cup grated Parmesan cheese 
parsley sprigs

 
Preheat broiler.  Heat oil and 2 Tablespoon butter in a medium skillet over medium-high heat.  Add 
potatoes and cook until crisp and golden; drain well.  Season with salt and pepper.  Spoon potatoes 
in center of crêpes.  Roll up and arrange in single layer in a shallow heatproof dish.  In a small bowl, 
combine bread crumbs, melted butter and chopped parsley; sprinkle over crêpes.  Top with 
Parmesan.  Broil about 6 inches from heat source until crisp and golden, 4 to 5 minutes.  Garnish with 
sprigs of parsley.  Serves 4. 
 
CRÊPES WITH CORN-CHEESE SAUCE 
1 medium onion, finely chopped 
2 Tablespoon butter 
1 14-ounces can corn, drained 

Cheese Sauce (page 3) 
1 teaspoon chopped fresh marjoram 
¼ cup (1 ounces) shredded cheddar cheese

 
Preheat broiler.  In medium saucepan, combine onion and butter.  Cook over low heat until onion is 
softened, about 5 minutes.  Stir in corn and heath through.  Reserve 6 tablespoons cheese sauce; 
add remaining sauce and the chopped marjoram to pan.  Place one crêpe on a large heatproof plate.  
Spread with some of the corn mixture.  Top with a second crêpe.  Repeat until all crêpes are used, 
finishing with a crêpe on top.  Top with reserved cheese sauce and sprinkle with cheddar.  Broil until 
sauce is bubbling, 3 minutes.  To serve, cut in wedges.  Garnish with marjoram sprigs.  Serves 4. 
 
MUSHROOM CRÊPES 
¼ cup butter 
½ pound mushrooms, thinly sliced 
½ cup flour 
1 ¼ cup milk 

¼ teaspoon grated nutmeg 
salt and pepper 
chopped parsley and parsley sprigs

 
Preheat over to 350°F.  Melt butter in a medium saucepan over low heat.  Add all but 4 mushroom 
slices; cover and cook 5 minutes.  Stir in flour and cook 1 minute.  Gradually stir in milk.  Bring to a 
boil, stirring constantly, then simmer 3 minutes.  Season with nutmeg, salt and pepper.  Divide fillings 
between crêpes.  Roll up and arrange in a single layer in a shallow heatproof dish.  Cover with foil.  
Bake 20 minutes.  Garnish with reserved mushroom slices and parsley.  Serves 4. 
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SHRIMP & TUNA CRÊPES 
3 Tablespoon butter 
1 small green pepper, finely chopped 
1 Tablespoon flour 
2/3 cup chicken broth 
4 ounces (about 1 cup) peeled and deveined 
cooked shrimp 

1 7 ounces can water-packed tuna, drained, 
flaked 
2/3 cup half and half 
salt and pepper 
lemon slices and tarragon sprigs

 
Preheat oven to 350°F.  Melt butter in a medium saucepan over low heat.  Add green pepper and 
cook until softened.  Add flour and cook 1 minute, stirring well.  Stir in chicken broth and simmer, 
stirring constantly, until thick.  Mix in shrimp and tuna.  Stir in half and half and heat through but do 
not boil.  Season with salt and pepper.  Divide mixture between crêpes.  Roll up and arrange in a 
single layer in shallow heatproof dish.  Cover with foil  Bake 15 minutes.  Garnish with lemon slices 
and tarragon sprigs.  Serves 4. 
 
CURRIED CHICKEN CRÊPES 
1 medium onion, finely chopped 
1 Tablespoon butter 
2 teaspoon curry powder 
2 Tablespoon flour 

1 ¼ cups chicken broth 
¾ pound cooked chicken, diced 
1 Tablespoon lemon juice 
salt and pepper

 
Combine onion and butter in a medium saucepan.  Cook over low heat until onion is soft, about 5 
minutes.  Stir in curry powder and cook 30 seconds.  Stir in flour and cook 30 seconds.  Gradually 
add broth and bring to a boil, stirring constantly.  Stir in chicken and lemon juice.  Season with salt 
and pepper.  Cook over low heat, stirring constantly, 10 minutes.  Divide mixture between crêpes.  
Roll up and serve immediately.  Garnish with slices of green pepper, lemon and sprigs of mint, if 
desired. 
 
SWEET & SOUR PORK CRÊPES 
½ pound boneless pork shoulder, cubed 
vegetable oil 
8 ounce can pineapple tidbits in syrup 
1 tablespoon red currant jelly 
1 tablespoon brown sugar 

1 tablespoon vinegar 
1 tablespoon cornstarch 
2/3 cup tomato juice 
salt and pepper 
bean sprouts and green onion flowers

 
Make garnish by cutting ends of green onions to form “flowers”; place in bowl of ice water to allow 
flowers to “bloom.”  Preheat oven to 375°F.  Heat oil in a medium size saucepan over low heat.  Add 
pork and cook until tender and cooked through, about 10 minutes.  Drain pineapple juice into small 
saucepan.  Add jelly, brown sugar, vinegar and cornstarch and mix well.  Add tomato juice and bring 
to a boil, stirring constantly.  Reduce heat and simmer, stirring occasionally, until sauce is thick.  Stir 
in pork and pineapple.  Season with salt and pepper.  Divide pork mixture between crêpes.  Roll up 
and arrange in single layer in shallow heatproof dish.  Cover with foil.  Bake 20 minutes.  Garnish with 
bean sprouts and green onion flowers.  Serve immediately. 
 


