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(Mushroom Crepes with Poblano Chile Sauce)

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

45 min. 6 512 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST )

Ingredients

3 tablespoons all purpose flour

6 servings additional butter melted

6 servings cilantro sprigs fresh

3 tablespoons corn oil

3 large eggs

0.5 cup corn kernels fresh

1 pound mushroom caps fresh stemmed thinly sliced

4 teaspoons garlic finely chopped
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|:| 1 small garlic clove minced

|:| 2 cups warm milk whole

I:I 4 ounces muenster cheese grated
|:| 6 large poblano chiles fresh

|:| 1 teaspoon sea salt fine

|:| 2 tablespoons butter unsalted ()
|:| 0.5 cup whipping cream

|:| 0.3 cup onion white chopped

|:| 2 cups onions white chopped

|:| 2 cups milk whole

|:| 2 tablespoons freshepazote fresh minced

Equipment
frying pan
baking sheet
paper towels
sauce pan
oven

whisk
blender
aluminum foil

broiler

oo nn

spatula

Directions
|:| Blend milk, eggs, 2 tablespoons melted butter, and salt in blender 5 seconds.
|:| Add flour, 1/2 cup at a time, blending batter until smooth after each addition.

|:| Let rest 1to 2 hours. Reblend batter 5 seconds before using.
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Heat nonstick skillet with 7- to 8-inch-diameter bottom over medium-high heat; brush with
melted butter.

Pour 3 tablespoons batter into skillet; swirl skillet to coat bottom evenly. Cook until bottom of
crepe is golden, about 30 seconds. Loosen edges gently with spatula and turn crepe over.
Cook until bottom is brown in spots, about 30 seconds. Turn crepe out onto paper towel.
Repeat, making about 16 crepes and stacking between paper towels. (Can be made 2 days
ahead. Wrap and chill.)

Heat oil in large skillet over medium-high heat.
Add onions and sauté until translucent, about 3 minutes.

Add mushrooms, epazote, and garlic. Sauté until mushrooms are brown and mushroom liquid

has evaporated, about 10 minutes. Season with salt and pepper.

Char chiles directly over gas flame or in broiler until blackened on all sides. Enclose in paper
bag 10 minutes. Peel, seed, and thinly slice chiles.

Melt butter in medium saucepan over medium heat.
Add onion; sauté until soft, about 2 minutes.
Add garlic; stir 30 seconds. Stir in flour (mixture may be firm). Sauté 1 minute longer.

Whisk in warm milk and bring to boil, whisking constantly. Reduce heat to medium-low;

simmer until sauce thickens, whisking occasionally, about 5 minutes.
Pour sauce into blender.

Add cream and half of roasted chiles (reserve remaining chiles for garnish). Blend sauce until
smooth. Season with salt and pepper. (Can be made 1 day ahead. Cover and chill.

Whisk over medium heat until just warm before continuing.)
Brush small baking sheet with oil. Arrange 1 crepe, brown spots up, on work surface.

Place 2 packed tablespoons filling in center. Fold crepe in half. Fold in half again, forming
triangle.

Place filled crepe on prepared sheet. Repeat with 11 more crepes and all of filling. (Can be
made 1day ahead. Cover with foil and chill.)

Preheat oven to 350°F.
Pour 1/4 cup sauce into center of each of 6 ovenproof plates. Top each with 2 filled crepes.
Pour 1/4 cup sauce over.

Sprinkle with cheese.



Bake until cheese melts, about 12 minutes.

Meanwhile, heat 3 tablespoons oil in heavy medium skillet over medium-high heat.
Add reserved poblano chiles and corn; sauté until heated through, about 2 minutes.
Sprinkle with salt.

Garnish crepes with sautéed chiles and corn, then cilantro sprigs, and serve.
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*Light yellow, semi-soft mild cheese that is different from the aged Spanish cheese of the
same name. Substitute mild cheddar, Monterey Jack, or Muenster.

Nutrition Facts
N

I proTEIN 13.78% [ FAT 61.42% CARBS 24.8%

Properties
Glycemic Index:74.67, Glycemic Load:8.01, Inflammation Score:-9, Nutrition Score:27.813913220945%

Flavonoids

Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 7.74mg, Luteolin: 7.74mg,
Luteolin: 7.74mg, Luteolin: 7.74mg Isorhamnetin: 3.0Img, Isorhamnetin: 3.0Img, Isorhamnetin: 3.01mg,
Isorhamnetin: 3.0lmg Kaempferol: 0.49mg, Kaempferol: 0.49mg, Kaempferol: 0.49mg, Kaempferol: 0.49mg
Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg Quercetin: 15.97mg, Quercetin:
156.97mg, Quercetin: 15.97mg, Quercetin: 15.97mg

Nutrients (% of daily need)

Calories: 511.85kcal (25.59%), Fat: 36.18g (55.65%), Saturated Fat: 17.68g (110.48%), Carbohydrates: 32.86g
(10.95%), Net Carbohydrates: 26.76g (9.73%), Sugar: 17.79g (19.76%), Cholesterol: 173.86mg (57.95%), Sodium:
658.15mg (28.62%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 18.26g (36.53%), Vitamin C: 138.08mg
(167.37%), Phosphorus: 469.68mg (46.97%), Vitamin B6: 0.86mg (43.23%), Vitamin B2: 0.69mg (40.84%), Calcium:
402.44mg (40.24%), Vitamin A: 1769.47IU (35.39%), Selenium: 20.51ug (29.3%), Potassium: 977.37mg (27.92%),
Manganese: 0.56mg (27.79%), Vitamin B5: 2.58mg (25.77%), Fiber: 6.1g (24.4%), Vitamin B12: 1.43ug (23.78%),
Vitamin B3: 4.47mg (22.34%), Vitamin D: 3.09ug (20.62%), Vitamin B1: 0.29mg (19.58%), Zinc: 2.78mg (18.56%),
Magnesium: 72.72mg (18.18%), Vitamin K: 18.49ug (17.61%), Vitamin E: 2.48mg (16.51%), Folate: 64.89ug (16.22%),
Copper: 0.29mg (14.38%), Iron: 1.82mg (10.09%)



