
S A V O R Y  C R E P E S  

C H E F  O M A R

Bon Apetit!

R E C I P I E N T Ingredients

2 eggs (you can without it)

1 teaspoon of sugar

1 teaspoon of salt

2 cups of milk

2 cups of flour

1 cube of butter

Pinch of parsley (for decoration)

For the filling:

200 grams of shredded cheese

200 grams of kashkaval cheese

A little of parsley

A little of toasted sesame

A little of white vinegar (about 1 teaspoon)

A little of nigella
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