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nutella

You need two bowls to make the cré pes:
pour the milk and flour into one, and in the
other mix the eggs with the melted butter.
Then mix the contents of the two bowls
together. Let batter rest for 15 minutes
at room temperature. Heat a skillet and
grease it using some kitchen paper soaked
in the oil. Add some of the batter and form
cré pes approx. 26 cm in diameter. Cook on
both sides until they turn an even golden
colour
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