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Mango and Berry Crepes with Cabernet Dessert Sauce
By Liz Barbour

Serves 4
Basic Crepes
Makes 8 ten-inch crepes
1 cup flour 

2/3 cup milk

2/3 cup water

3 eggs

¼ tsp. salt

4 Tbs. melted butter 
1. Place flour in a bowl and whisk in dribbles of milk and water until smooth. Whisk in eggs, salt and 3 Tbs melted butter.

2. Heat a 10 inch nonstick skillet or crepe pan over medium-high heat. When hot, brush lightly with melted butter. 


3. Pour about ¼ cup batter into skillet and tilt the pan in all directions to spread the batter. Cook 30 seconds, until bottom is golden. Flip with fingers or a crepe flipper and cook briefly on other side. Cool completely on a cooling rack before stacking.

Crepes can be made 2 days ahead.  Warm in microwave for 10 seconds before serving.

Crepes can be frozen for 1 month.

Mango and Berry Filling

1 ripe mango (or peach, nectarine, assorted berries), peeled and sliced thin

6 ounces frozen raspberries, thawed

1 Tbs sugar

Combine the raspberry and sugar in a bowl and let sit for 10 minutes.  Strain.
Divide the mango slices among the crepes.  Place the raspberries in the center of a crepe and fold to serve.  Drizzle with dessert sauce.

Cabernet Dessert Sauce
Makes 1 cup

2 cups Cabernet Sauvignon

1/3 cup sugar
Pinch salt
1 (3-inch) stick cinnamon

2 star anise pods (optional)

2 Tbs cornstarch mixed with 1Tbs cold-water


1. Simmer wine, sugar, cinnamon, star anise, and salt in a heavy-bottomed non-reactive saucepan over high heat until reduced by half, about 7 minutes.
2. Stir the cornstarch mixture and then add to the simmering reduction.  Stir as the sauce thickens for about 2 minutes.  Remove the anise pods from the sauce.

3. Serve warm or refrigerate for 4 hours and serve cold.
