Ficelle Picarde (JGC)
Yokokkk

French

INGREDIENTS

Crépe Batter

2 large eggs

280ml whole milk

140g all-purpose flour

15ml melted unsalted butter

Pinch kosher salt

1 tablespoon (8g) sugar, if making sweet crepes

1 tablespoon minced fresh herbs, such as parsley, tarragon, chervil, or chives (optional; for savory crepes)

Duxelles

8 ounces mushrooms

2 tablespoons unsalted butter, divided

1/4 cup finely chopped shallot

1 1/2 tablespoons chopped fresh thyme, or 1/2 teaspoon dried thyme)
Kosher salt, to taste

Freshly ground black pepper, to taste

1/4 cup dry vermouth, sherry, or white wine
Parsley

509 butter

20g butter to butter crepes

250g ham

1209 grated Gruyére

Salt

Pepper

Béchamel

4 tsp butter

4 tsp flour

1 cup whole milk pinch salt
pinch cayenne pepper

DIRECTIONS

Prepare the crépe batter
Combine eggs, milk, flour, melted butter or oil, salt, and sugar (if using) in a blender. Start blender on low speed and increase
to high. Blend until smooth, about 10 seconds. Add herbs (if using) and pulse to combine. Chill for 30 minutes.

Make crépes.

Prepare the duxelles

Finely chop the mushrooms in a food processor.

Heat a large (10-inch) nonstick skillet over medium to medium-high heat.
Add 1 tablespoon of the butter.



Add the mushrooms, shallot, thyme, a pinch of salt, and a pinch of black pepper.

Cook until the mushrooms release their liquid and continue to cook until the liquid evaporates and the mushrooms appear dry
and begin to brown, about 5 minutes, stirring frequently.

Stir in the remaining 1 tablespoon butter and, when melted, add the vermouth.

Cook until the vermouth has evaporated, stirring frequently.

Taste and season with additional salt and pepper, if desired.

Finely dice the ham and set aside.
Preheat oven to 450°

Prepare the Béchamel sauce

In a small saucepan, melt the butter over medium heat then stir in the flour. When the mixture starts to bubble, cook, stirring
constantly, for 1 minute. Whisk in a third of the milk, breaking up any lumps, then add the rest of the milk. When the milk
comes to a boil, reduce the heat so it's still simmering, and cook (whisking constantly) until it the texture resembles runny
mayonnaise, about 1 minute. Remove from heat, add salt and cayenne, and set aside.

Assemble

Place the duxelle, diced ham and a little of the Béchamel in a mixing bowl and combine. Adjust seasoning.
Butter crépes.

Fill with mixture and roll.

Arrange in a shallow ovenproof dish.

Cover with Béchamel sauce and grated cheese.

Bake 15-20 minutes.



