Chocolate Crepes with Jam

Recipe from William Sonoma via Anne Hinrichs

2 cups milk

2 eggs

3 T. unsalted butter, melted

1 ½ cups all-purpose flour

½ cup unsweetened cocoa powder

1/3 cup sugar

½ tsp salt

Jam (raspberry!!)

Whipped cream

In a blender, combine milk, eggs, butter, flour, cocoa powder, sugar and salt, and blend until smooth and lump-free.  Let batter stand at least 30 minutes or as long as overnight (refrigerate if allowing to stand more than 1 hour.)  Preheat pan over medium heat.  Use non-stick or similar surface and spray lightly.  

Serve crepes with jam and whipped cream.  Makes 8 crepes.

