The Incredibly Useful Crépe

CUISINE

We make it
easy for you
to shine with
this
versatile,
humble

champion. Item # 5600-113

Breakfast

* Breakfast versions filled with jams, Warm Raspberry Compote, & garnished

Savory or Sweet with whipped cream or chocolate scribbles. Try Scrambled Eggs & Canadian
bacon with maple syrup.
Lunch

lmaglne * How about a unique lunch made with Black Forest ham, melted swiss & ap-
the ples or Corn & Zucchini Salsa topped with Buttermilk Ranch Dressing? Let’s
not forget Blintzes in all their wonderful flavors.
Dinner

« A dinner entree with melt in-your-mouth Pork Tenderloin drizzled with
Sweet Wine Sauce. How about a light dessert using the crepe as a tart base,
baked seasonal fruit or an Apple Cranberry Cream Cheese Roll Up?

The Details
Our Crépes basic neutral flavor, makes them perfect vessels for sweet or savory recipes. They
are delicate in texture, but will withstand wrapping and rolling. The 6” diameter pancakes
are scored lightly on one side, then packed and separated with a square of thin parchment.

Case/Pk | Gross Wt

Kosher | Size

Item Code | Dot Code
56000-113 629958 6” Plain Creépe Leaf Y Case 4/25 5.05 lbs 000-30499-56000-6

Thinking out
of the box...
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