Les crêpes

Ingrédients:  

½ tasse de farine

(1/2 cup of flour)

¾ tasse de lait

(3/4 cup of milk)

2 œufs

(2 eggs)

Pincée de sel

(pinch of salt)

Mix flour and salt in bowl.  Measure out milk.  Add beaten eggs.  Gradually add milk mixture to flour mixture, while beating well.  Put skillet on medium heat and grease.  Pour about 2 tablespoons of batter into skillet and tilt pan to spread.  Cook for several seconds and then flip.
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