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Baked Stuffed Crepes
(Crespelle Ripiene)
Serves 8 

Preparation Time:
1 Hour

Cooking Time:

35 minutes

Grading:

Complicated

For the Crepes

2
Eggs


180g
Flour




300ml
Milk 






6tbs
Extra Virgin Olive Oil






Salt & Pepper to taste



Method

Crack the eggs into a mixing bowl and beat in the flour, milk, 1 tablespoon of olive oil and salt.  Whisk to a smooth batter with no lumps.  Fry with olive oil in a 10cm frying pan.

For the Filling

500g
Lean Roast Veal

15g
Prosciutto

2
Eggs

2tbs
Gratted Parmesan
Method

Mince the veal and Prosciutto together finely and mix well, adding the eggs and Parmesan.  Spread some filling onto the crepes and roll.  

For the Bechamel

60g
Butter

60g
Flour
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500ml
Milk

1tbs
Grated Parmesan

Salt & White Peeper to Taste
Wine

Dry, full bodied Red – (Grignolino)
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