
BEST IF BAKED BY: 400730

POST-
CONSUMER
RECYCLED

35%

100% recycled fiber with a minimum of 
35% post-consumer content.

CRÊPE MIX

INGREDIENTS: UNBLEACHED PASTRY 
FLOUR (SOFT WHEAT FLOUR), WHOLE 
MILK, EGGS, CONFECTIONERS’ SUGAR 
(CANE SUGAR, CORN STARCH), SEA SALT, 
NATURAL FLAVORS. 

CONTAINS: EGGS, MILK, WHEAT.

DISTRIBUTED BY
KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/allergen-program

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

CRÊPE MIX

8" CRÊPES

MIX

10-12 20-24

2 cups

5 -6

1 cup entire mix

LARGE EGG(S)

WATER

2 eggs1 egg 3 eggs

1 1/4 cups1/2 cup 2 1/2 cups

CRÊPES

1. WHISK mix, eggs, and half the 
water to make a smooth paste. 
Gradually add remaining water to 
make a smooth, very thin batter. 
Set aside for 10 minutes. 

2. HEAT crêpe pan or 8" to 9" flat-
bottom skillet over medium-low 
heat. Spray with vegetable oil, or 
butter lightly. Pour a scant 1/4 cup 
of batter into center of pan. Swirl 
to spread batter evenly. Cook just 
until top looks set. Turn and cook 
for a few seconds more. Repeat 
with remaining batter, covering 
finished crêpes to keep warm.

3. SERVE with butter, sugar, and 
lemon; or berries and whipped 
cream; or your favorite filling.

DIRECTIONS

MAKE A DUTCH BABY:
Combine 1 cup mix with 1/2 cup 
water. Whisk in 2 eggs and 1/2 cup 
milk. Melt 3 tablespoons butter in a 
10" oven-safe skillet. Swirl butter in 
pan to coat, then whisk excess into 
batter. Pour batter into hot pan. 
Bake at 425°F for 25 minutes. 
Serve warm, with fruit, powdered 
sugar, and a squeeze of lemon juice. 

YOU’LL NEED

MAKES 20-24 CRÊPES

U D NET WT 16 OZ (1 LB) 454g SERVING
SUGGESTION

100% EMPLOYEE OWNED
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& EASY
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BAKING WITH JOY 
SINCE 1790

Better baking begins with better 
ingredients and a true commitment 

to quality. It’s a belief rooted in 
tradition, shaped by generations of 

bakers, and carried forward with 
care. We’re honored to be part of 
your kitchen, and every moment 

that rises from it.

FOLLOW US!
@KingArthurBaking

KingArthurBaking.com

 
 

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/Bakers-Hotline

Sourced non-GMO. Learn more at 
KingArthurBaking.com/GMO

We’re committed to using the 
power of business as a force for 
social and environmental good.
Learn more at BCorp.com


