CREPES AU CIDRE

CREPES WITH CIDER SYRUP

Adapted from La Cidrerie du Village

MAKES 8 CREPES

ACTIVE TIME: 25 MIN START TO FINISH: 45 MIN

These are not the thin, delicate crépes you
may be used to. Made with baking powder,
they are rustic-style: heartier and a little
thicker—and perfectly suited to soaking
up plenty of sweet syrup. Hard cider
(fermented apple cider) can be found in
the beer section of most supermarkets.

FOR CREPES
1 cup all-purpose flour
1 cup whole milk
2 large eggs
2 tablespoons vegetable shortening
(preferably trans-fat-free), melted
and cooled slightly
tablespoon baking powder
1 tablespoon sugar
/s teaspoon salt
2 tablespoons unsalted butter,
melted, for brushing skillet

-

FOR SYRUP
2 tablespoons unsalted butter
2 cups hard cider
1 cup sugar

MAKE CREPE BATTER: Whisk together
flour, milk, eggs, shortening, baking
powder, sugar, and salt in a large bow!
until smooth (batter will be thick). Chill,
covered, 30 minutes.

MAKE SYRUP: Heat butter (not melted) in
a 12-inch heavy skillet over moderate heat
until foam subsides. Add cider and sugar
and stir until sugar is dissolved, then
briskly simmer until thickened and reduced
to about 1%z cups, 12 to 15 minutes.
Remove from heat.

COOK CREPES: Lightly brush an 8-inch
well-seasoned crépe pan or nonstick skillet
with some melted butter, then heat over
moderately high heat until hot but not
smoking.

» Remove skillet from heat and pourin a
scant ' cup batter, immediately tilting
and rotating skillet to coat bottom. (If
batter sets before skillet is coated, reduce

heat slightly for next crépe.) Return skillet to
heat and cook crépe until set and golden
brown underneath, 30 seconds to 1 minute.
Loosen edge of crépe with a heatproof
rubber spatula, then flip crépe over carefully
with your fingertips and cook until just set,
about 15 seconds more. Transfer crépe to
a plate. Make 7 more crépes in same
manner, brushing skillet with more butter
before each one and transferring them as
cooked to plate and stacking them.

» Reheat syrup over moderate heat. Fold
each crépe into quarters, then, using tongs,
dip each briefly in syrup to coat and transfer
to a platter. Cover crépes with foil to keep
warm.

»Serve crépes with remaining syrup on the
side. H
COOKS'NOTE: Crépes, without syrup
coating, can be made 1 day ahead. Fold in
quarters and arrange in a 13- by 9-inch
baking dish, then chill, covered. Bring to
room temperature, pour half of syrup over
crépes, and reheat, covered with foil, in a
350°F oven until warmed through, 15 to
20 minutes. Serve with remaining syrup.



