
Kelly’s Ham/Spinach/Cheese Crepes

Crepes
1 Tbsp. canola oil
2 cups milk
11/2 cups flour
¼ tsp. salt
3eggs

Mix: eggs, oil, ½ cup milk, salt. Then add alternately, the flour and remaining milk; let 
stand 2 hrs. Pour  ¼ cup into hot lightly oiled pan. 
Yield: 15 crepes

Filling
1lb. fresh spinach chopped
8 oz. fresh button mushrooms chopped
1/3 onion minced
¾ lb finely chopped ham
21/2 Tbsp butter
21/2 Tbsp canola oil
1/8 tsp dry mustard
1/8 tsp black pepper
2/3 lb each of shredded provolone/mozzarella/cheddar cheese

Sauté all together put in crepes, roll up.  Bake 375˚ for 20 minutes. Top with Hollandaise 
sauce.


