
Orange Crepes
Crepe Ba�er:

2 cups bleached a�-purpose 
our
6 table�oons confe�ioners’ sugar

Pinch of salt
2 table�oons unsalted bu�er, melted and slightly cooled
2 cups milk
2 large eggs

1/2 tea�oon vani�a extra�
Vegetable oil as needed

Fi�ing:

1 pound cream cheese, at room temperature
1/2 cup sour cream
1/2 cup confe�ioners’ sugar

1 table�oon grated orange ze�
1/2 cup fresh orange juice
1/2 tea�oon pure vani�a extra�

Combine the 
our, confe�ioners’ sugar, and salt in a large mixing bowl. In a medium-size
mixing bowl, combine the melted bu�er, milk, eggs, and vani�a and whisk until blended.
Add the liquid mixture a li�le at a time to the dry mixture, whisking to dissolve any lumps.
Whisk until smooth.

Lightly brush a 6-inch non�ick ski�et with vegetable oil and heat over medium heat. When
the pan is hot, remove it from the heat and pour in 1/4 cup of the ba�er. Swirl the pan around
to �read the ba�er evenly over the bo�om. Return the pan to the heat and cook until lightly
golden, 30 to 40 seconds. Turn the crepe over and cook the second side for about 15 seconds.
Remove from the pan. Repeat the procedure until a� of the ba�er is used, �acking the crepes
between squares of parchment or waxed paper to prevent them from �icking together. Set
the crepes aside.

Put the cream cheese in a medium-size mixing bowl and beat with an ele�ric mixer until

u�y. Add the sour cream, confe�ioners’ sugar, orange ze�, orange juice, and vani�a. Beat
to blend we�, scraping down the sides of the bowl as needed. Put 3 table�oons of the ��ing
in the center of the lower third of each crepe. Fold the bo�om of the crepe over the ��ing
and ro� up gently but �rmly. Place the ��ed crepes on a large pla�er or baking sheet, cover
lightly, and refrigerate for 1 hour.



Orange Sauce:
1/4 cup (1/2 �ick) unsalted bu�er, at room temperature
3/4 cup granulated sugar
1/2 cup pecan pieces

1 cup fresh orange juice
1 table�oon grated orange ze�

1/2 cup Grand Marnier
2 table�oons Triple Sec

In a large saute pan over medium-high heat, melt the bu�er. Add the granulated sugar and
pecan pieces and cook, �irring, for 3 minutes. Add the orange juice and cook, �irring occa-
siona�y, for 4 minutes. Add the orange ze� and cook for 1 minute. Add the Grand Marnier
and Triple Sec and simmer for 2 minutes.

Add 8 of the ��ed crepes to the pan and cook for 1 minute, ba�ing with the orange sauce.
Remove the crepes from the pan, set aside, and keep warm. Add the remaining crepes and
cook for 1 minute, ba�ing with the orange sauce. Drizzle orange sauce when serving.


