
GUASTELLO’S VILLAGE MARKET 
 

28510 Harper, St. Clair Shores, MI 586.771.1187 www.guastellosvillagemkt.com 

Crepes with Strawberries and Cream 

Serves 4 

Ingredients 

For the Crepes: 
2 eggs, beaten 
1 cup milk 
1/4 teaspoon vanilla extract 
4 tablespoon melted butter, divided 
1 cup (5 ounces) all-purpose flour 
Pinch of salt 
1 tablespoon sugar 
 
For the Strawberries and Cream: 
1 1/2 pounds (24 ounces) strawberries, quartered 
1 tablespoon sugar 
1 tablespoon orange liqueur (like Triple Sec or Grand Marnier) 
1 cup (1/2 pint) whipping cream 
1 tablespoon sugar 
 
For the Strawberries and Cream: Combine cream and sugar in a large bowl. Using a hand blender or a 
whisk, whisk cream and sugar together until cream reaches stiff peaks. Cover and keep cool in the 
fridge. 
 
Place strawberries, sugar, and orange liqueur in a bowl, toss so the strawberries are coated, then allow 
to sit on the counter while you assemble the crepes. 
 
For the Crepes: Add all the ingredients into a blender and blend for 15 seconds. Or alternatively whisk 
together eggs, milk, vanilla, and 2 tablespoons melted butter. In a separate bowl whisk together flour, a 
pinch of salt, and sugar. Whisk wet ingredients into dry ingredients until no lumps remain. 
 
Using a heat-proof pastry brush, brush a 10-inch nonstick skillet with butter, then heat over heat until 
the butter begins to sputter. Add just under 1/4 cup of batter to the pan, then swirl the pan until the 
batter coats as much of the bottom of the pan as possible. Cook until batter begins to brown, about 1 
minute. Using a rubber spatula, flip the crepe and cook until the other side is brown, about 1 minute. 
Remove from pan and repeat with remaining batter. 
 
Place 2 to 3 crepes on each plate and divide strawberries and a dollop of cream. Fold crepe in half and 
serve. 
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