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These crepes offer the yeasty, tangy flavor of natural sourdough bread, but are relatively
quick to make if you already have a starter. You don’t have to use all the batter at once –
just make as many as you need, and store the batter, covered, in the refrigerator
overnight. Stir to blend before using within the next day or two.

Use a well-developed sourdough starter or sponge.

TIME: 5 minutes the night before, plus about 30 minutes active time
MAKES: 4 servings, if you’re good at making crepes

Overnight:
1 cup starter
1 cup all-purpose flour
1 cup water

In the morning:
2 large eggs
2 tablespoons sugar
1/4 teaspoon salt
1 cup milk
1/2 stick (4 tablespoons) unsalted butter, plus more for the pan, as needed

The night before you plan to make the crepes, stir the starter, flour, and water together in
a big bowl. Cover with plastic wrap and leave at room temperature overnight. Replenish
starter.

In the morning, add the eggs, sugar, salt, milk, and butter to the batter, and whisk to
combine.

Preheat a crepe pan or large nonstick skillet over medium-high heat. When hot, add a
scant teaspoon of butter, and swirl to grease the pan well. Pour a generous 1/3 cup batter
onto one side of the pan, and tilt and swirl the pan immediately to cover the pan with an
even layer of batter. Cook for 1 to 2 minutes, or until bubbles reach the center of the
crepe. Carefully flip the crepe, and cook another minute or two. Repeat with the
remaining batter, adding butter every few crepes, as needed. Serve crepes hot, just as they
come off the pan.

Remember, the first crepe rarely turns out well. It always goes to the chef.


