         Name : _________________________
Recipe: Apple Crepes



   

 


 

Servings: __4/5____ people     Oven Temp ____F
Batter
125 mL
___________
125 mL
Water


250 mL
__________
1 mL

Salt

15 mL
Melted margarine

____

Eggs

Instructions:
1) Place ___________ ingredients into a bowl and whisk well to remove any lumps
2)
Heat a _____________pan on medium heat.

3)
Pour _____________ into a liquid measure.

4)
Pour or spoon small amounts of batter into pan (2-3 spoonfuls).

5) 
___________ pan to coat with batter. Cook 45-60 seconds then flip. 
(light golden brown)
6)
Cook an additional ______________, and then transfer to plate. Cover with clean 
tea towel
7)
___________ until all batter is used.

Apple Filling

______
Apples, peeled and sliced thinly and evenly

30 mL
Margarine








50 mL
Brown Sugar

30 mL
Water
5 mL

_____________________
Instructions:

1) Add ____________ ingredients to a heavy pan. Cook on __________ heat until apples are fork tender. __________ often so that the butter and sugar do not burn.
2)
Once cooked remove from heat and let sit with lid off until needed.

3) 
_____________ filling into crepe. Fold or wrap. 
4)
Sprinkle with icing sugar and enjoy!

   Crepes


Apple filling

Dishwasher: _____________________________








Housekeeper(s): ____________________________







Dish dryer: ________________________________







Special Duties: _____________________________
Person A & C:  grocery shop for crepes

Person B & D: pick up laundry, open stove top, 

grocery shop for apple filling
set up 2 cutting stations, set table, measure dry ingredients, peel the apples, pick up 2 knives
Questions: 

1. Why should a non stick frying pan not be used on high heat?

2. We are making two different recipes at the same time. How do we make sure that we don’t combine the recipe ingredients from both together in the wrong way?
3. How can you tell when crepes are cooked and ready to flip?

 

OTHER - 
Cool frying pan before washing so that you don’t warp the pan. 


No metal in pan



Clean before you sit down to eat!

After the Lab Reflection

	What responsibilities did you take on in order to finish this lab?
	

	How could you improve your participation with your group?
	

	What other fillings could be used inside this crepe? 
	


