CORN CREPES

YOU WILL NEED:

2 CUPS OF FLOUR 

1 CUP WATER

1 CUP EVAPORATED MILK

3 EGGS 

1 CAN OF CORN NIBLETS, DRAINED

OIL TO FRY

IN A BOWL, MIX FLOUR, WATER AND EVAPORATED MILK UNTIL NO LUMPS.  WHISK IN EGGS ONE AT A TIME.  ADD CORN.  IN A NON-STICK FRY PAN OR CREPE PAN, HEAT 1 TBS OF OIL.  POUR A THIN LAYER OF BATTER INTO PAN. NOT AS THIN AS A FRENCH CREPE, MORE LIKE A PANCAKE.   SWIRL PAN TO COVER THE WHOLE PAN.  MOVE QUICKLY.  COOK FIRST SIDE TILL GOLDEN BROWN AND RAW SIDE BUBBLES, FLIP AND COOK SIDE 2 TILL GOLDEN BROWN.     JUST LIKE PANCAKES.  
TO FLIP, I JUST SLIDE THE CREPE TO A PLATE AND INVERT BACK INTO THE PAN.  

TO KEEP WARM UNTIL SERVING TIME, I LAYER THEM ON A PLATE WITH WAX PAPER BETWEEN EACH CREPE

TO EAT, ROLL UP CREPES AND SERVE WITH BUTTER AND SYRUP.

RECIPE FROM MY MOM, FERNANDE CHENAIL

