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PREP: 10 min
COOK: 15 min

SERVES:2

Ingredients

1 large egg
1/2 cup (75g)plain flour

3/4 cup (180ml) full cream coconut
milk

2 tsp Queen Natural Coconut Essence
1/2 tsp Queen Natural Vanilla Extract
200ml thickened cream

2 1/2 thsp (50ml/70g) Queen Pure
Maple Syrup

Mixed berries, to serve
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Coconut Crepes with Maple Cream &
Berries

The light texture of these crepes is thanks to a little coconut milk - now all
you have to do is load up on the toppings!

Method
STEP 1

Whisk together egg, coconut milk, flour, Coconut Essence and Vanilla
until well combined. Set aside for 15-20 minutes to rest before cooking.

STEP 2

Heat a frypan over medium high heat and spray with cooking spray.
Pour approximately 1/4 cup of batter in the pan and swirl to ensure a
thin layer of batter. Cook until small bubbles appear on the surface,
then flip and cook for an additional minute until golden. Repeat with
remaining mixture.

STEP 3

When ready to serve, combine cream and maple syrup and beat with
electric beaters or a stand mixer until soft peaks form. Dollop over
crepes and sprinkle with fresh berries and additional maple syrup, if
desired.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/?post_type=product&p=202
https://queen.com.au/products/natural-vanilla-extract/
https://queen.com.au/products/pure-maple-syrup-250ml/
https://queen.com.au/products/pure-maple-syrup-250ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

