
Crepes with Brown Sugar Pears and Fudge
Sauce

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

DESSERT

Ingredients
1 cup flour

6 servings brown sugar

3 large eggs

6 servings topping

0.3 teaspoon salt

2 teaspoons sugar

1 tablespoon butter  unsalted melted 

6 servings whipped cream

READY IN

45 min.

SERVINGS

6

CALORIES

325 kcal

https://whatsheate.com


1.5 cups milk  whole 

Equipment
frying pan

baking sheet

blender

plastic wrap

broiler

spatula

Directions
Combine milk, flour, eggs, sugar and salt in blender. Blend until smooth, occasionally scraping

down sides of blender, about 2 minutes.

Add 1 tablespoon melted butter and blend 30 seconds. Cover and refrigerate crepe batter in

blender container at least 1 hour and up to 4 hours. Reblend batter 15 seconds.

Heat nonstick skillet with 8-inch-diameter bottom over medium-high heat.

Brush with melted butter.

Pour 1/4 cup batter into skillet, tilting skillet quickly to coat bottom evenly. Cook until top of

crepe appears dry and bottom is golden, loosening edges of crepe with spatula, about 45

seconds. Turn crepe over; cook until brown spots appear on bottom, about 30 seconds.

Transfer to plate. Top with plastic wrap. Repeat with remaining batter, brushing skillet with

more butter as needed, layering cooked crepes between sheets of plastic wrap. (Can be

made 1 day ahead. Cover with plastic; chill.)

Preheat broiler.

Brush baking sheet with melted butter.

Place 1 crepe on prepared baking sheet.

Place 3 slices of warm Brown Sugar Pears side by side on one quarter of crepe, allowing pear

slices to extend slightly over edge of crepe. Fold crepe in half over pear slices.

Place 3 more pear slices on crepe above first 3 slices. Fold crepe in half over pears, forming

triangular shape. Repeat with 5 crepes and pear slices.

Brush crepes with some of cooking liquid from pears.



Broil crepes just until heated through and golden, watching closely to avoid burning, about 1

1/2 minutes.

Transfer to plates. Arrange any remaining pear slices atop crepes. Spoon pear cooking liquid

over.

Place scoop of ice cream alongside.

Drizzle with warm Fudge Sauce.

Serve, passing remaining sauce separately.

Nutrition Facts

 PROTEIN 11.94%
  FAT 38.24%

  CARBS 49.82%

Properties
Glycemic Index:40.68, Glycemic Load:22.73, Inflammation Score:-4, Nutrition Score:9.9526086333005%

Nutrients (% of daily need)
Calories: 325.37kcal (16.27%), Fat: 13.78g (21.2%), Saturated Fat: 7.67g (47.93%), Carbohydrates: 40.38g (13.46%),

Net Carbohydrates: 39.33g (14.3%), Sugar: 22.63g (25.15%), Cholesterol: 134.39mg (44.8%), Sodium: 213.64mg

(9.29%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 9.68g (19.37%), Vitamin B2: 0.46mg (27.16%), Selenium:

17.19µg (24.55%), Phosphorus: 204.6mg (20.46%), Calcium: 181.08mg (18.11%), Vitamin B1: 0.24mg (15.68%), Vitamin

B12: 0.81µg (13.56%), Folate: 53.33µg (13.33%), Vitamin A: 570.01IU (11.4%), Vitamin B5: 1.09mg (10.95%), Vitamin D:

1.34µg (8.92%), Iron: 1.51mg (8.37%), Potassium: 288.4mg (8.24%), Manganese: 0.16mg (8.17%), Zinc: 1.19mg (7.91%),

Vitamin B3: 1.4mg (6.99%), Magnesium: 25.03mg (6.26%), Vitamin B6: 0.12mg (6.12%), Fiber: 1.05g (4.21%), Vitamin

E: 0.58mg (3.89%), Copper: 0.07mg (3.48%)


