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Buckwheat Crêpes 
Canadian maple syrup to taste 
Buckwheat flour 1/2 cup 75 g 125 ml 
All-purpose flour 3 tablespoons 50 g 45 ml 
Salt 1/2 teaspoon 2.5 g 
Eggs 2 
Milk 3/4 cup + 1 tablespoon 200 ml 
Melted butter 5 teaspoons 25 g 25 ml 
Pale beer 3/8 cup 100 ml 
Sugar (optional for sweet crêpes) 1 tablespoon 15 g 
Butter 1 tablespoon 15 ml 
All ingredients must be at room temperature 
Mix the flours and the salt, and make a “well” in the centre of the bowl (doughnut shape). 

In another bowl, mix the milk and eggs, and pour half of this liquid into the middle of the doughnut shape, without touching the flour. Gradually whisk in the flour. As the batter thickens, add the rest of the milk. The batter must be smooth and without lumps. Strain out any excess lumps and add the melted butter. 

Leave in the refrigerator for at least one hour. Remove the bowl from the refrigerator and add approximately 100 ml (3/8 cup) of pale beer to bring the batter to the desired consistency. 

Heat a non-stick pan, roughly 15 cm in diameter. Lightly coat pan with butter. Pour enough batter to thinly coat bottom of pan and swirl to spread evenly. Cook for 30 seconds and flip. Cook for another 10 seconds and remove. 

Fold crêpes in four and spread maple syrup generously over them. Serve with fresh fruit. 

Makes 12 to 15 crêpes
