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1 | In a medium nonstick pan over medium heat, melt the butter. Once the butter is melted, continue 

cooking until the butter is golden brown. Remove from the heat and set aside. The residual heat 

will make the butter a little more brown, so err on the side of golden brown versus dark before you 

turn off the heat.

2 | In a medium bowl, gently whisk together the eggs, egg yolk, water, milk, and salt until just com-

bined. Add the flour and whisk until smooth. Slowly pour the browned butter into the mixture, 

whisking constantly. If necessary, strain the mixture to remove any lumps.

3 | Use a paper towel to wipe out the same nonstick pan used to melt the butter. Set the pan over 

medium heat. Using a ∑- cup measure, scoop the batter and pour it into the center of the hot pan. 

Using a rotating motion with your wrist, swirl the batter around and out to the edges of the 

 pan— the thinner, the better. Return the pan to the heat and cook for 2 minutes. Use a rubber 

spatula to lift up the edge of the crepe and flip the crepe over. Cook on the other side for 30 sec-

onds to 1 minute, depending on how golden you like it.

4 | Slide the crepe onto a plate and spread with 1 tablespoon of the Nutella (or as much as you like). 

Fold the crepe in half, then fold in half again to form a triangle. You can also just roll up the crepe 

loosely like a carpet. Garnish with desired toppings.

 6 tablespoons unsalted butter

 2 large eggs

 1 large egg yolk

 ½ cup water

 1 cup milk

 ½ teaspoon kosher salt

 1 cup  all- purpose flour

 ½ cup Nutella

nutella CrepeS

Crepe stands are as prevalent in Paris as doughnut shops are in America. Batter is poured 
onto a griddle and spread thin with a wooden tool called a râteau. The crepe bubbles and 
then settles and turns golden brown. The Nutella (hazelnut and chocolate whipped into a lus-
cious creamy spread) is slathered on the crepe. Once hard to find in America, Nutella is now 
available in most supermarkets. One of life’s simple pleasures!

ServeS 5
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