BASIC CREPES
Ingredients:

1 c. flour

1½ c. milk

2 eggs

1 Tbsp. cooking oil

1/4 tsp. salt

2 Tbsp. melted margarine

1 (3 oz.) box instant pudding, any flavor

Directions:

1. In a medium-sized mixing bowl combine the flour, milk, eggs, oil and salt.
2. Beat with a wire whisk until well blended.

3. Heat a small non-stick frying pan on medium-low heat.

4. Add a little of the melted margarine to the bottom of the pan.

5. Pour 1/4 cup of batter into the frying pan.

6. Quickly rotate the pan until the batter coats the bottom of the pan.

7. Cook for about 45 seconds or until the edges start to brown.

8. Flip over to the other side and cook for an additional 30 seconds.

9. Remove crepe from pan and place on dinner plate.

10.   Repeat the cooking process until all the batter is gone.

11.   Make the pudding by following the directions on the box.  Make sure you follow the pudding directions and not the pie filling directions!

12.   Fill the crepes with your favorite pudding and enjoy! (
Makes about 12-13 crepes
