two market stalls in Thailand. A woman smiled as she
cooked these delicate crépes before folding them
around a sweet coconut filling. Warm, fragrant and

unforgettable—just like the memory. @
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#- INGREDIENTS =%
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CREPE BATTER

1 cup all-purpose flour
2 tbsp rice flour (optional, for extra softness)

2 tbsp sugar
1/4 tsp salt

1 cup coconut milk (full fat)

1/2 cup water

1 egg
1 tsp vanilla extract

1 tbsp melted butter or neutral oil

COCONUT FILLING

*
1

1 cup shredded sweetened coconut
1/4 cup sweetened condensed milk
2 tbsp coconut cream or cream cheese

(softened)

1/4 tsp vanilla extract

Pinch of salt

TO SERVE (OPTIONAL)

* Toasted coconut flakes

* Sweetened condensed milk or
coconut cream drizzle

Black sesame seeds
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I’ll never forget the little food cart tucked between

| ONE WORLD, ONE TABLE - @ Every recipe tells a story.

{ (A-roi mak!)
Very delicious! g
,ﬁ,t\er)-l eﬁlcps.
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<% LET’S COOK! - %

MAKE THE BATTER: In a bowl, whisk together flour,
rice flour, sugar and salt. In another bowl, whisk
coconut milk, water, egg, vanilla and melted butter.

MARCEL’S MARKET TIP
&=

Watch the heat! These crépes cook
quickly. Medium heat gives you soft
centers and golden, lacy edges. ¥

Pour wet ingredients into dry ingredients and whisk
until smooth. Let the batter rest for 15 minutes.

MAKE THE FILLING: In a bowl, mix shredded coconut,
sweetened condensed milk, coconut cream (or cream
cheese), vanilla and a pinch of salt. Set aside.

=% FUN FACT

These crépes are inspired by Thai street
snackls where coconut is a star ingredient!
Coconut palms grow all over Thailand
and are used in both sweet and savory
dishes every day.

COOK THE CREPES: Heat a non-stick skillet or
crépe pan over medium heat. Lightly grease if needed.
Pour about 2-3 tbsp of batter into the pan and swirl
to make a thin circle. Cook for 1-2 minutes until the
edges lift and the bottom is light golden.

FILL & FOLD: Add about 1% tbsp of coconut filling
to one half of the crépe. Fold the other half over
to make a half-moon. Cook for another 30 seconds

until warmed through. i :.-Q MAKE IT YOURS!

Try adding a few sliced bananas,
mango, or a sprinkle of crushed
peanuts for extra flavour and fun!

SERVE WARM: Top with toasted coconut, sesame
seeds and a drizzle of condensed milk or coconut
cream if you like. Enjoy!
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