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. . . it’s the homemade taste we’re famous for.

. apple ricotta crepes .

INGREDIENTS:

1 pk  Van Dyck Sweet Crepes

3 tbs  butter
2  apples, sliced
1/3 c  raisins
1/3 c   chopped walnuts
1 tbs  lemon juice
5 tbs  brown sugar 
2/3 c  ricotta cheese
1/4 tsp ground cinammon
  icing sugar

 

METHOD:

pears

melt butter in a pan.

add apple slices, raisins and walnuts.

sauté over medium heat (5 minutes).

stir in lemon juice, 3 tbs of brown sugar and cinamon.

ricotta

combine ricotta cheese and 2 tbs of brown sugar 
in a food processor.

crepes

heat crepes in a microwave or pan.

to serve:

spoon the apple filling down the centre of each crepe.

top each crepe with a dollop of the ricotta cheese mixture.

roll the crepes and sprinkle with icing sugar.


