
Smoked-Salmon Crêpe Torte

Ingredients
2 teaspoons capers  drained and rinsed 

8 ounce cream cheese  at room temperature 

2  eggs

0.5 cup flour  all-purpose 

0.5 teaspoon juice of lemon  fresh 

0.3 teaspoon salt

1 tablespoon spring onion  green roughly chopped 

4 ounce salmon  smoked 

2 tablespoons butter  unsalted melted 

2 tablespoons milk  whole 

READY IN

45 min.

SERVINGS

16

CALORIES

107 kcal
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0.5 cup flour  whole-wheat 

Equipment
food processor

bowl

frying pan

baking paper

knife

whisk

sieve

spatula

offset spatula

Directions
To prepare the crêpes, stir the whole-wheat flour, all-purpose flour, and salt together in a

medium bowl.

Whisk the milk, eggs, and melted butter together in a small bowl.

Pour half of the milk mixture into the flour mixture and whisk until smooth.

Add the remaining milk mixture and continue whisking until the batter is completely smooth.

Strain the batter through a fine-mesh strainer.

Let the batter rest for half an hour before cooking.

Line a tray with parchment paper.

Heat a crêpe pan or a 7-inch nonstick sauté pan or skillet over moderately high heat. Spray

the pan lightly with cooking oil or brush with melted butter.

Pour 1/4 cup of batter into the side of the pan and swirl to coat the bottom, forming a thin

layer. Cook until bubbles appear on the surface of the crêpe and the edges begin to brown

lightly. Flip the crêpe over using a spatula. Cook the second side for about 10 seconds and

turn the crêpe onto the prepared tray to cool. Continue cooking crepes until all the batter is

used. You should have 11 crêpes (see Note).

To prepare the filling, in the bowl of a food processor fitted with a blade attachment, process

the cream cheese until smooth, about 30 seconds. Scrape the bowl with a rubber spatula and



add the scallion, capers, lemon juice, milk, and salmon. Process for another 15 seconds, then

scrape the bowl with a rubber spatula again. Blend for another 10 seconds or until the mixture

looks fairly smooth. Divide the filling into 10 portions, each about 2 heaping tablespoons.

Place a crêpe on a serving plate and spread one portion of filling completely and evenly over

its surface with a metal offset spatula or the back of a spoon. Top with another crêpe and

carefully spread another portion of filling on top, making sure you spread to the edges.

Continue until all of the filling and the crêpes are stacked, ending with a plain crêpe on top.

Cover the torte with plastic film and chill for at least 1/2 hour before slicing and serving.

Cut the torte into small wedges with a sharp knife. Clean the knife between cuts to make a

neat sliced appearance. Any remaining pieces of torte can be wrapped tightly with plastic

film and stored in the refrigerator for up to 1 week.

Note

The crêpes and the filling can be made a day ahead and refrigerated.

Let the filling come to room temperature and assemble as directed.

From Savory Baking:Warm and Inspiring Recipes for Crisp, Crumbly, Flaky Pastries byMary

Cech. Text copyright © 2009 by Mary Cech; photographs copyright © 2009 by Noel

Barnhurst. Published by Chronicle Books LLC.

Nutrition Facts

 PROTEIN 14.28%
  FAT 61.09%

  CARBS 24.63%

Properties
Glycemic Index:10.75, Glycemic Load:2.41, Inflammation Score:-2, Nutrition Score:3.8821739081455%

Flavonoids
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin:

0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg Kaempferol: 0.33mg, Kaempferol: 0.33mg, Kaempferol: 0.33mg,

Kaempferol: 0.33mg Quercetin: 0.47mg, Quercetin: 0.47mg, Quercetin: 0.47mg, Quercetin: 0.47mg

Nutrients (% of daily need)
Calories: 106.62kcal (5.33%), Fat: 7.32g (11.26%), Saturated Fat: 4.06g (25.36%), Carbohydrates: 6.64g (2.21%), Net

Carbohydrates: 6.12g (2.22%), Sugar: 0.68g (0.76%), Cholesterol: 40.39mg (13.46%), Sodium: 152.26mg (6.62%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.85g (7.7%), Selenium: 8.9µg (12.72%), Manganese: 0.18mg

(9.23%), Vitamin D: 1.37µg (9.13%), Phosphorus: 57.78mg (5.78%), Vitamin A: 277.43IU (5.55%), Vitamin B2: 0.09mg

(5.54%), Vitamin B12: 0.32µg (5.4%), Vitamin B3: 0.77mg (3.87%), Vitamin B1: 0.06mg (3.87%), Folate: 13.18µg

(3.3%), Vitamin B6: 0.06mg (2.78%), Iron: 0.5mg (2.77%), Vitamin B5: 0.28mg (2.76%), Magnesium: 9.64mg (2.41%),



Vitamin E: 0.35mg (2.34%), Copper: 0.05mg (2.27%), Calcium: 22.6mg (2.26%), Fiber: 0.52g (2.1%), Zinc: 0.3mg

(2%), Potassium: 61.03mg (1.74%), Vitamin K: 1.37µg (1.3%)


