Manu's Savoury Buckwheat Crepes

Preparation time: 30 mins
Serves: 4 people
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Ingredients

For the buckwheat crepe batter

e 3309 buckwheat flour

e 3tspsea salt

3 cups (750 ml) water
* legg
e 509 unsalted butter, melted

For the goat’s cheese, honey & walnut filling

e 1609 finely grated gruyere cheese
e 1609 soft goat’s cheese log, cut into 4 thick rounds

e 120g walnuts, toasted and roughly chopped
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1/3 cup (120g) honey

Salt & pepper, to taste

4 large kipfler potatoes, scrubbed

1009 speck, rind removed, cut into lardons

Y2 cup (60g) créme fraiche

Freshly ground black pepper

100g washed rind cheese, cut into 5mm thick slices

Sea salt, to taste

1 tbsp extra virgin olive oil

100g pancetta, cut into 5 mm dice

30g unsalted butter

¥ white onion, finely chopped

400g button mushrooms, trimmed and sliced
1 garlic clove, halved

1 tbsp finely chopped flat-leaf parsley

200ml Buckwheat Crepes batter

1509 gruyere cheese, finely grated

1/3 cup (80g) créme fraiche

. Mix the buckwheat flour and salt in a large bowl, then slowly pour in the water, stirring with a wooden spoon to form a smooth, thick yet
runny batter; if it is lumpy, whisk briefly until smooth. Whisk in the egg, then cover with a clean tea towel and refrigerate for 2 hours.

. Heat a crepe pan or 20cm heavy-based frying pan over medium heat. Brush with a little of the melted butter, then remove the pan from
the heat and ladle in 50ml of the batter into the centre of the pan, tilting the pan to spread the batter across the base. Cook for 2 minutes
or until golden brown, then turn over and with the help of a palette knife flip the crepe over. Add your filling of choice and cook according to
the recipe instructions. Repeat with the remaining butter, batter and filling.

. Working in batches, cook the first side of each crepe, then turn over and sprinkle with one-quarter of the gruyere, add a piece of goat’s
cheese and scatter with one-quarter of the walnuts, then leave for 2 minutes or until the cheese has melted. Fold each crepe over to form a
square, partly enclosing the filling, then drizzle each with one-quarter of the honey.

. Place the potatoes in a saucepan of cold salted water, then bring to boil. Reduce the heat to low and simmer for about 25 minutes or until
the point of a knife goes through without too much resistance. Drain in a colander, then leave in the colander for a few minutes to dry.
When cool enough to handle, peel off the skins, then cut widthways into a 5mm thick slices and set aside.

. Heat a large frying pan over medium to high heat. Add the speck, then cook for 1 minute. Add the potato and cook for 3 minutes or until
golden. Stir in the Créme fraiche, then remove from the heat. Season to taste.

. Working in batches, cook the first side of each crepe, then turn over and top with one-quarter of the cheese and one-quarter of the potato
and speck mixture. Leave for 2 minutes or until the cheese has melted. Fold each crepe over to form a square, partly enclosing the filling.
Serve immediately.

. Heat a large frying pan over medium heat, then add the olive oil and pancetta and cook for 2 minutes or until golden. Add the butter, then,
when the butter starts to foam, add the onion and cook for 3-4 minutes or until the onion has softened. Add the mushrooms and garlic and
cook for 6 minutes or until they have softened, then add the parsley. Remove from the heat and discard the garlic.

. Working in batches, cook the first side of each crepe, then turn over. Top each crepe with one-quarter of the pancetta mixture, gruyere and



creme fraiche, then leave for 2 minutes or until the gruyere has melted. Fold each crepe over to form a square, partly enclosing the filling.
Serve immediately.



