Galettes
2.0.0.0.0 ¢

Crépes
Prep Time: 20 mins Cook Time: 40 mins Servings: 5 to 6 crepes Source: kingarthurflour.com

INGREDIENTS

60g buckwheat flour

3/8 teaspoon salt

1 large eggs

114g milk

79 melted unsalted butter

1/8 to 1/4 cup (579 to 113g) water
Tavern ham

DIRECTIONS

Melt butter

Combine all the ingredients (except water) in a blender, and blend until smooth.
Cover the batter and let it rest in the refrigerator for at least 2 hours, or overnight.
Thin with water. 1/4 might be too thin.

Preheat on medium-high. Slightly oil

To prepare a traditional Galette Compléte (pictured above), place your crépe pan on medium heat, and when the pan is hot,
place a crépe on the pan to reheat on one side. Flip the crépe and top with 2 tablespoons grated Swiss cheese and a thin
slice of cut ham. Cook until the cheese is melted and the underside is browned. In a separate pan, fry an egg to desired
doneness. Place the egg in the center of the crépe, then fold the edges towards the center to make a square. Serve
immediately.

Oven:
Preheat to 450°. Rack in middle.

Line rimmed baking sheet with parchment paper and spray with vegetable oil spray. Arrange 4 crepes spotty side down on
prepared sheet (they will hang over edge). (Reserve remaining crepes for another use.) Working with 1 crepe at a time, place
1 slice of ham in center of crepe, followed by ¥5 cup Gruyere, covering ham evenly. Make small well in center of cheese.
Crack 1 egg into well. Fold in 4 sides, pressing to adhere.

Brush crepe edges with melted butter and transfer sheet to oven. Bake until egg whites are uniformly set and yolks have
filmed over but are still runny, 8 to 10 minutes. Using thin metal spatula, transfer each crepe to plate and sprinkle with 1
teaspoon chives. Serve immediately.



