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 The Woodlands at Phillips
Herbed Crepes with Maitake Mushrooms

Ingredients for Mushroom Filling:
1 Maitake exotic mushrooms sliced

3 Tbsp. butter melted

1 clove garlic crushed

1/2 tsp tarragon

1/4 cup white wine

1/2 cup heavy cream

Salt and pepper

Directions

1.  In sauce pan over high heat add melted butter

2.  Add mushrooms and garlic

3. Cook over high heat until mushrooms are cooked 3-5 minutes

4. Add wine, cream and tarragon and cook until liquid is reduced and thickened

5. Add salt and pepper

Ingredients for Crepes:

2 eggs

1 cup milk

1/2 cup flour

1 Tbsp. melted butter

2 tsp minced chives

1 tsp minced dill

Salt and pepper

Directions 

1.  In mixing bowl combine all ingredients and whisk until smooth

2.  Add 1 tsp oil or clarified butter to crepe pan 

3. Over medium heat add enough batter to just coat bottom of pan

4. Cook until almost dry

5. using rubber spatula flip, cook 5 seconds more and place on waxed paper

6. repeat, stacking crepes with waxed paper in between cover with foil to keep warm

To serve place 2 Tablespoons warm filling in center of crepe, roll crepe and serve immediately.

Chef Natalie Jenks 

