Citrus Crepes
Ingredients for 8 crepes
125g plain flour
¼ level tsp salt

1 medium egg

300ml milk

3 tbsp olive oil

Method

1. Sift flour & salt in medium bowl. Make a well in centre with wooden spoon and break egg into it. Add a little of the milk. Beat the egg, gradually drawing in flour from sides.
2. Slowly add remaining milk until batter is smooth. 
3. Pour batter into a jug and stand for 10 minutes.
4. Heat oil in frying pan for a few minutes. Remove from heat and pour excess oil into bowl to leave thin coating.
5. Pour 3 tbsp batter into centre of pan & immediately tilt and swirl pan so batter forms a thin layer.
6. Return pan to heat & cook for one minute. When small bubbles appear, slide large palette knife underneath & flip over. Cook 2nd side for 30 seconds. 

7. Slide pancake onto a plate & stack in layers separated by greaseproof paper.
8. In frying pan gently heat 25g butter and 75g orange marmalade. Fold 8 pancakes into quarters and add in a single layer. Pour 150ml orange juice & 50 ml lemon juice and bring to boil. Reduce heat & simmer for 4-5 mins, spooning the sauce over occasionally. Serve with sprinkling of caster sugar.
