CV&P es:

They Lnvented the crepe bn Bretagne (tn the north west of
France). They created it mixing wheat flour, eggs, milk, butter,
sugar... anol forming dises with the paste.

They cooked Ltk on a grill called “crepera”, or tn a pan, Like a
rounol omelet.

Tl/\eg ate Lt Lkee a desevt or a dish.

The “panqueque” s a thicker type of crepe.



You can eat a crepe cake too. It's made of crepe and cream, one
above the other (You can see it Ln the photo).

Theve are two types of crepes:

B sweet erepes, with chocolate, sugar, ete.
B salted crepes, with cheese, haw, ete.

Nowm{ags You can eat crepes with:

Chocolate
Suoar
[ce cream
Cola ment
jam
Butter
Cream
Vegetables
Frult

(t’s deliclous!!!
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