
Who  loves  crepes?  We  do!  We  especia l ly  love  them  with  f resh  f ru i t .
Check  out  the  s imple  and  oh -so  tasty  crepe  rec ipe  below.  

Once  you ’ve  made  the  crepes ,  add  your  favour i te  f ru i t  (we  love
st rawberr ies ,  raspberr ies ,  blueberr ies )  and  the  AUSBARREL  var iety
you ’ re  most  addicted  to .  Breakfast  i s  the  new  taste  sensat ion!  You ’ l l  be
laughing  and  dancing  al l  day  long  af ter  eat ing  such  a  scrumpt ious
breakfast .  Inv i te  your  f r iends ,  fami ly  and  neighbours  over  to  share  your
new  favour i te  meal .  We  love  AUSBARREL  Original ,  Pear ,  Premium  Quince
or  Premium  Raspberry  with  th is .

C R E P E S  W I T H  A U S B A R R E L ,
S T R A W B E R R I E S  A N D  R A S P B E R R I E S

I n g r e d i e n t s :
1  cup  f lour

1  ½  cups  milk

2  eggs1  tsp  vegetable  oi l

¼  tsp  sal t Ic ing  sugar  for  dust ing

Frui t  -  raspberr ies ,  st rawberr ies ,

b lueberr ies  or  other  sweet  f ru i t

(apr icots ,  peaches  etc . ) .

AUSBARREL  var iety  (AUSBARREL

Orig inal ,  Pear ,  Premium  Quince  or

Premium  Raspberry  are  our  favour i tes

for  th is  rec ipe )

M e t h o d :
Combine  f lour ,  milk ,  eggs  and  oi l ,  then

add  the  sal t .

Heat  a  l ight ly -buttered  pan  and  spoon

in  2  tbsp  batter  to  cover  the  pan.  

Li f t  and  t ip  pan  to  spread  batter .Return

to  heat  and  brown  on  only  one  s ide.

Gent ly  t ip  crepe  out  on  to  a  plate .

Repeat  with  remaining  batter .

Once  crepe  i s  on  the  plate ,  add  f ru i t

and  dr izz le  with  AUSBARREL.  

Last ly ,  dust  l ight ly  with  ic ing  sugar  i f

you  wish.
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