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Winnie’s Wecipes are now available as printable 3"x 5" recipe cards. The cards look exactly like 
what you see here, except they are laid out as four recipes per page, ready to be printed front-
to-back. Click on the Winnie’s Wecipes button on the cover page to access the cards. Printing 
instructions are included. Most of the countries have additional recipes to choose from.

NOTE: Many of the Wecipe Cards now include MORE recipes to choose from, up to 8 
per country! Be sure to click on the Wecipe Card link on the first page of this lesson.

Winnie’s Wecipes

FRANCE

CREPESFRANCE

With a whisk or in a blender, combine eggs, milk, flour, salt, and oil. Process until 
smooth. Cover and refrigerate 1 hour. (Recipe will still work if not refrigerated if it 
hasn’t set out long.)

Heat a skillet over medium-high heat and brush with oil or spray with cooking spray. 
Pour 1⁄4 cup of crepe batter into pan, tilting to completely coat the surface of the pan. 
Cook 2–5 minutes, turning once, until golden. Let crepe “roll” out of the pan onto a 
plate to get the classic shape.

Repeat with remaining batter.

Top with any desired topping. 

TIP: Your batter should be runny. If it’s too thick, it won’t move around the pan as it 
should. Add milk if needed. 

CREPES

The following will make 8 crepes:
2 eggs
1 c. milk
2⁄3 c. all-purpose flour
1 pinch salt
11⁄2 tsp. vegetable oil

Add any or all of these options:
2 tsp. vanilla
Pinch of cinnamon
1 T. sugar

Topping options: 
Fresh fruit
Fruit pie filling
Whipped cream
Pudding
Peanut butter
Grated cheese
Cottage cheese
Powdered sugar




