Dessert Crepes: Makes about 12

By Jen Brown

1.5 cups flour

0.5 teaspoon baking powder

0.5 teaspoon salt

0.25 cup sugar

2 tablespoons melted butter

0.5 teaspoon vanilla

2 eggs

2 cups milk

Blend ingredients until smooth.  Put in refrigerator for at least 20 minutes.

Put a non-stick sauce pan on medium heat until the pan is warm and butter melts quickly but does not burn.  Add a dab of saltless butter to the pan and then pour in crepe mix and rock pan to spread around evenly.  After crepe firms up and browns a little on one side, flip over to brown on the other side.

Top with Nutella, Bananas or Strawberries

