LEMON BREAKFAST CREPES

YOU WILL NEED:

2-1/2 CUPS BASIC BATTER

1/2CUP WHITE CORNMEAL 

2 TBS HALF AND HALF 

6 OUNCES CREAM CHEESE AT ROOM TEMP

1/4CUP CONFECTIONERS SUGAR 

GRATED PEEL AND JUICE OF 1 LEMON

3/4CUP HEAVY CREAM, CHILLED

3 TBS BUTTER, MELTED 

APRICOT JAM

IN A LARGE BOWL, COMBINE THE BATTER, CORNMEAL AND HALF AND HALF.  IN ANOTHER LARGE BOWL, BEAT THE CREAM CHEESE, CONFECTIONERS SUGAR AND LEMON PEEL UNTIL FLUFFY.  BEAT IN THE LEMON JUICE.  

USING A MIXER BEAT THE HEAVY CREAM UNTIL SOFT PEAKS FORM. FOLD THE CREAM INTO THE CREAM CHEESE MIXTURE.  REFRIGERATE. 

PREHEAT A NONSTICK SKILLET OVER MEDIUM HIGH HEAT.  GREASE THE PAN WITH SOME BUTTER.  ADD 2 TBS OF THE CORNMEAL BATTER, TILTING AND ROTATING THE PAN, FORM A THIN CREPE.  COOK UNTIL GOLDEN, ABOUT 1 MINUTE, FLIP AND COOK FOR 15 SECONDS.   YOU NEED TO WORK QUICKLY WHEN MAKING CREPES.  REPEAT WITH THE REMAINING BATTER AND BUTTER. STACK CREPES ON A PLATE. 

TO ASSEMBLE THE CREPES, SPREAD SOME OF THE CREAM CHEESE MIXTURE ON EACH CREPE.  FOLD CREPE IN HALF AND IN HALF AGAIN TO FORM A FAN.  WARM THE JAM JUST SLIGHTLY IN THE MICROWAVE AND TOP THE CREPES.  DUST WITH MORE CONFECTIONERS SUGAR.

THIS RECIPE IS FROM RACHAEL RAY

NEXT WEEK:  DIP AND FRY SHRIMP 

