
	

	 	

Crepes Suzette  
(makes 12 crepes) 
 
  
Ingredients 
 
For the crepes 
 
1 cup flour 
¼ tsp salt 
1 cup milk (plus a little extra in case the batter needs thinning) 
3 eggs 
2 Tbls melted butter 
 
For the orange butter 
½ cup butter 
¼ cup sugar 
zest of 1 orange 
 
For cooking the crepes 
1/3 cup clarified butter or ghee 
about 10 ounces Grand Marnier liqueur (you can also substitute a less expensive 
brandy, but the orange flavor won’t be quite the same) 
extra oranges (optional, for garnish) 
 
 
 
 
 a large mixing bowl, gently whisk together the flour, salt, and half the milk. Add 
the eggs, melted butter, and the remaining milk, being careful not to over mix. 
Cover and set aside at room temperature for an hour. Once the batter has rested, 
check the consistency; you want it to be about the thickness of freshly mixed 
paint, so add a little more milk if necessary. 



	

### Crepes Suzette  
(makes 12 crepes) 
 
 Directions 
In a large mixing bowl, gently whisk together the flour, salt, and half the milk. Add the eggs, 
melted butter, and the remaining milk, being careful not to over mix. Cover and set aside at 
room temperature for an hour. Once the batter has rested, check the consistency; you want 
it to be about the thickness of freshly mixed paint, so add a little more milk if necessary. 
While the batter is resting, make the orange butter. In a small bowl or in a food processor, 
mix the butter, orange zest, and sugar until well incorporated. Set aside. 
Next, heat a small non-stick or well-seasoned cast iron skillet over medium heat, and brush 
it liberally with the clarified butter. When a drop of water sizzles in the center, add about 1/3 
cup of the crepe batter to the pan. Quickly tip and turn the pan so that the batter spreads 
out to make a thin pancake. Allow the crepe to cook until the edges are barely brown, then 
use a spatula to carefully flip it. 
When both sides are cooked, remove the crepe to a plate, spread some of the orange 
butter on it, and place a clean tea towel over the top to keep it warm. Keep cooking crepes 
in this manner until you run out of batter. Stack the crepes on top of each other, continuing 
to spread a few lumps of orange butter between each layer. 
When all the batter has been turned into crepes, add a few more tablespoons of clarified 
butter to the pan. Then, add a crepe with the orange butter side down. Let it cook for about 
30 seconds, then fold it in half, and in half again to make a little triangle. Leaving the crepes 
in the pan as you go, do the same thing to three more crepes, so that you have four folded 
crepes in your pan. 
Now it’s fire time! 
To be safe, get your pan well away from any heat source — like your stove! — that could 
catch the alcohol on fire before you’re ready (don’t do it like we did in the photo!). Then, 
douse the crepes in 2-3 tablespoons of Grand Marnier and carefully use a match to light it. 
Once the fire burns out, plate up the crepes with an extra drizzle of orange juice or some 
orange zest. Finish the cooking the rest of the crepes the same way in batches of four. 
 
Bon Appetit! 
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