Savory Egg Crepes

 3/4 cup all-purpose flour
 1 tsp salt
 1 cup milk
 2 eggs
 1 tbsp melted butter
 cooking spray

 For a sweet crepe variation add:
 2 tbsp sugar
 1/2 tsp vanilla extract
 
Mix flour and salt in a large bowl.  Gradually whisk in milk, then eggs (1 at a time), then the melted butter.  (If making sweet crepes, add sugar and vanilla.)  Cover and rest the batter in the fridge for about 1 hour.
 
 Heat an 8-inch nonstick skillet over medium-high.  Spray liberally with cooking spray.
 
 Add 1/3 cup of batter and swirl the pan to coat evenly with a thin layer of batter.  Cook for about 1 minute until the underside browns slightly, then flip and cook another minute until browned.  Remove to a plate and reapply cooking spray before adding the next installment of batter.
 
 If making sweet crepes, serve dusted with confectioner's sugar (divine), jam, or fill with toppings.
 

 Baked Cheese Crepes
 
Prepare Savory Egg Crepes as directed.
 
 8 ounces fontina cheese, cut in 1/2 inch cubes
 8 ounces fresh water-packed mozzarella, drained, cut into 1/2 inch cubes
 1/4 cup thinly sliced fresh basil leaves
 1 cup marinara sauce (jar variety is fine)
 1/4 cup freshly grated parmesan
 
 Preheat oven to 400 F.
 
 Butter a 13x9x2 inch baking dish.  
 
 Arrange 1 egg crepe on a work surface.  Add a few cubes of mozzarella and fontina.  Sprinkle with basil.  Roll up the crepe and place, seam side down, in the baking dish.  Repeat with remaining crepes.
 
 Spoon marinara sauce over the crepes.  Top with parmesan and any remaining mozzarella, fontina and basil. Bake until the cheese in the crepes melts, 15-20 minutes.
