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			To the people of Gaza:

			I hope I make you proud.

			To the martyrs:

			[image: رََاجِِعونََ] [image: إِِلََيْْهِِ] [image: وََِإِنَّّا] [image: لِِلّّهِِ] [image: إِِنَّّا]

			Indeed, to God we belong and to God we shall return.
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			If you lived in the Cleveland area in the early 2000s and happened to visit a restaurant called the Pyramid, then there’s a very good chance you’ve been in a room with me and my family. My parents owned and operated the restaurant from 1996 to 2004, but that’s really underselling their roles…they were the restaurant. They had a small handful of employees—a dishwasher, an occasional prep cook, and a couple of servers—but apart from that, they did all the cooking and hosting themselves.

			While you were there, did you notice several babies napping in their car seats in the corner of the back room? Or teens and preteens folding napkins and drying silverware? Was there a handful of rambunctious five- to seven-year-olds running around your table or a toddler on the hip of the woman bringing you delicious Middle Eastern food? That woman was my mother, and the kids were me and my nine (yes, you read that right—nine!) siblings. In case you were wondering, I was the five-year-old scampering about, pretending to be helpful.

			I’m the third-youngest in my family, so my memory of the Pyramid is quite faded compared to that of my older siblings. But I can still say that I’m proud to have grown up in a restaurant family, and I know that the experience shaped who I am today. My earliest memories are of my parents working so hard to feed my family and our community. When they had to sell the restaurant, there was even a time when my dad had to move away, to Pittsburgh, to earn a living. While he saved up enough money to move us all to join him, my mom was essentially a single mom, raising and feeding us all while my dad supported us from afar.

			You may have heard that professional chefs do not like to cook at home, preferring instead to eat frozen dinners or delivery pizza. Well, that never applied to my mama. At home, she made everything from scratch. I don’t think she touched a canned chickpea during my entire childhood. She always boiled big pots of dried chickpeas that she had soaked overnight, then stored leftovers in the freezer.

			To this day, Mama is an incredible cook; she set the bar very high for me. But when I think about the most important lessons she taught me, I don’t necessarily think about recipes. Instead, I think about her entire approach to cooking and hospitality—for her, the spirit in which food is shared is as important as the food itself. For example, if you walked up to my mom and asked her for the recipe for one of the dishes you’d enjoyed, she’d burst into a big smile and immediately write it down for you. I cannot imagine her not giving away a recipe to someone who asked. She loves teaching people about her food and her culture; that is why there are no “secret recipes” in our family.

			At home, Mom was always the head chef, but from the time we were very young, we were her enthusiastic (but also not-so-enthusiastic) sous-chefs. It took a lot of work to feed a family of twelve, so we all pitched in where we could. Many of my favorite childhood memories involve me and my sisters standing around our kitchen island, arranged like a factory assembly line. Mom would prepare a big bowl of kibbeh filling (see this page), and it was our job to press out and stuff the shells, then arrange them neatly on a tray for her to finish frying. I’d be lying if I said I was an expert from the very start—my mom definitely circled back to the kibbeh I shaped and filled on the sheet and “adjusted” them a bit to meet her standards. (Let’s be real, they most definitely needed the help.) Other days, Mom would set out a bowl of sweet walnut- and coconut-studded katayef filling (see this page), then she’d cook pancakes on a griddle and toss them onto a big tablecloth. From there, we’d spoon the filling into the pancakes, press them closed, and arrange them on a sheet pan so she could fry or bake them later.

			I am the proud daughter of Palestinian immigrants, and sharing recipes that were passed down to me by my Palestinian mother is my life’s greatest honor. This work feels especially important now, as my people have been the victims of horrific, genocidal violence. As you are reading this, there are men, women, and children in Gaza who are struggling not only to put food on their tables but also to find basic necessities like clothing and clean water. Entire families—entire communities—have been killed, with generations of their history eradicated in a single moment.

			My mother has always encouraged me to share family recipes, because it plays a vital role in preserving our culture—a culture that is very much at risk of being lost forever. For me, sharing recipes is a way to give Palestine a voice, to honor our heritage and traditions. I am sharing this deeply personal part of my life with you because I hope that as you cook through the recipes in this book, as you share them with your friends and family, you hold the Palestinian people in your heart. I believe that celebrating Palestinian cooking and culture is a form of resistance—a way to announce to the world that we are still here, that our lives and stories matter, and that we will not be silenced.

			About This Book

			One of the hardest things about writing this cookbook was narrowing down the recipe list to just one hundred dishes. I felt like I could write an entire cookbook just about savory baking, or desserts, or the traditional Palestinian dishes I grew up with. In the end, I decided to combine all of my passions. So you’ll find very traditional Arab desserts like knafeh, a pie that is popular across the Levant and known for its crunchy, flaky crust topped with decadent melty cheese and sweet sugar syrup (see this page), alongside American classics like chocolate chip cookies.

			This book also has lots of “back-pocket” recipes—by that I mean the type of recipe you should always have on hand (or in your back pocket), for those days when you need the comfort of a classic chicken noodle soup or clam chowder. But these back-pocket recipes are far from boring. They are the product of me obsessively testing and retesting different versions to find the absolute best. My goal is you should never have to Google “chicken noodle soup recipe” and take your chances on some random recipe ever again!

			I titled this book I Sleep in My Kitchen because when I first launched my social media pages, I was developing recipes around the clock. I was twenty years old, and I was more than just passionate about cooking—I was obsessed! And I could never predict when inspiration would strike. One night, I might be watching a Studio Ghibli movie, then I’d decide that I had to bake a cake, even though it was 12:00 a.m. If a recipe I’d been working on didn’t turn out well, I might jump out of bed at 2:00 a.m. and try to fix it right then and there. I know, I need to learn how to stop being so ridiculous.

			But my ridiculousness has its advantages…because now I have a book of one hundred tested (dare I say perfected?) recipes to share with all of you. And I promise, they taste just as good at regular mealtimes as they do in the middle of the night!

			“Things Happen”

			If you’ve read up until this point, you’re probably thinking, “With a mother and family upbringing like that, Mariam was destined to be a good cook!” Well, I want to set the record straight right away: Once, when I was seventeen and trying to make french fries for my brother, I burned down my mom’s kitchen. (I am crying and cringing as I type this.)

			Honestly, the trauma makes the details a little hazy, but what I can tell you is this: I was in the kitchen when I heard one of my brothers come through the door—he had a new car, and he called everyone outside to check it out. I eagerly ran outside, as anyone would do.

			My little sister came outside to meet us, and as soon as I saw the expression on her face, I knew it was bad. I ran inside and saw my mom in her nightgown with a huge box of baking soda. Baking soda was flying everywhere. (People with kitchen wisdom know that the best way to put out a cooking fire is not with water but with flour or baking soda.)

			I couldn’t hold back my tears. My mama’s kitchen was her pride and joy, and I had destroyed it. She ran over to me and wrapped me in her arms. She said, “All I could imagine was you catching on fire!” I had long hair at the time, which was in pigtails. She stroked my hair, and I knew she was imagining it in flames.

			Both the hood and the microwave above our oven were completely burned. When she thought I was out of earshot, I heard my mom sobbing as she hugged my big sister. I hid in the fancy room—that’s what we called the living room off the kitchen—and bawled my eyes out.

			A few moments later, my dad walked in; he had just arrived home from work. He walked straight past the kitchen and didn’t notice a thing! My mom looked at him, disbelieving, and told him to walk back. He did—and slowly turned around the kitchen. Then, he walked into the fancy room and looked at me. I held my breath, wondering if he would be angry. He looked at me, shrugged, and said, “Things happen.”

			Things happen!

			Every day since then—so, for the entirety of my career as a recipe developer and writer—I have carried my mom and dad’s words with me. The fact that they were so calm and kind when I was at my lowest meant that I didn’t have to be afraid of making mistakes in the kitchen. And I did make more mistakes! Never anything on the scale of burning down a kitchen…but sometimes, a cake doesn’t rise, a sourdough loaf is overproofed, or an expensive piece of seafood is a bit more rubbery than I’d like. But I know in my heart that these little mistakes help me learn and make me a better cook. On the bright side, by burning down her kitchen, I gave my mom an excuse to finally start her dream renovation project. She got the kitchen island she’d always wanted and some really nice cabinets.

			Obviously, my job here is to create recipes that are clear, thorough, and as foolproof as possible. I test and retest each recipe. My greatest hope is that each time you make a recipe from this book, you will end up with a beautiful, comforting, and delicious result, too. But the truth is, you may encounter a hiccup or two along the way. To quote my dad, “Things happen.”

			So my advice to all of you is to keep smiling and take the bumps in stride. Each time you even attempt to cook a new recipe, you are taking a step toward becoming a better cook—regardless of how the finished dish turns out. And who knows? If you really mess up, maybe you’ll end up getting a new kitchen out of the ordeal.
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			Ingredients

			Most of the ingredients featured in this book are widely available at American grocery stores. However, a few might require you to pay a visit to your local Middle Eastern market or place an online order. When possible, please support local grocers and specialty markets! If this book inspires you to strike up a conversation with the people who work in the Arab grocery store near you, I will be so, so happy. There is nothing more wonderful than bonding over new ingredients and recipes.

			Oils

			Olive oil: Olive oil is a birthright for my people. Olive trees are one of the most culturally and economically important crops in Palestine. In addition to pickling olives whole, we press them to make some of the most beautiful olive oil available anywhere in the world.

			My mom always had huge tin cans of Palestinian olive oil that she’d buy from our friends or neighbors—there was always someone with an overseas connection who would either carry back or ship large quantities of olive oil from Palestine to distribute to the expat community. The good news is today you can buy Palestinian olive oil online: Mount of Green Olives is a Palestinian company that collaborates with Palestinian farmers using fair trade principles. You can buy their olive oil at shoppalestine.org, a market run by the nonprofit Middle East Children’s Alliance (MECA). Ya Albi is another Palestinian brand available online at ya-albi.com; I love their striking pink packaging and beautiful branding.

			Neutral oil: Olive oil has a relatively low smoke point, so I often call for frying in a neutral oil. Vegetable oil, avocado oil, and canola oil are all good choices.

			Dairy

			Laban: In my family, we refer to Arab yogurt as laban. So when I call for laban in this book, look for an Arab-style yogurt or thick, plain, Greek-style yogurt.

			Labneh: More often, I call for labneh, which is tarter, more acidic, and creamier than laban; it’s more akin to French crème fraîche. Labneh is widely available at most US grocery stores.

			Kishta: Sometimes called ashta, kishta is essentially Arab clotted cream. Try it alongside fruit or on toast for breakfast. You can make your own (this page), buy it at an Arab grocery, or in some cases (for example, the French toast on this page), you can substitute mascarpone.

			Jameed: Jameed is essentially dried fermented laban (see this page) that is shaped into balls. It was developed as a way to extend the life of dairy, before the days of refrigeration. The idea was that you could travel with your jameed balls and reconstitute them with water when needed.

			Jameed is salty, sour, and tangy. Today, it is often sold in Arab markets and labeled Jameed Soup Starter. It typically comes in boxes with two packets of thick jameed inside.

			Powdered milk: Also called dry or dehydrated milk, I use it in Katayef (this page) and some of my other dough recipes. The advantage of milk powder is you can add it where you’d otherwise have to add hot milk—which is always risky, since heat can kill your yeast. Lukewarm water plus milk powder is a safer bet. It’s sold in boxes, bags, and tins and is typically found in the baking aisle of most grocery stores.

			Salt

			Fine sea salt: This is my go-to salt for cooking because it distributes evenly in both cooking and baking.

			Kosher salt: I also sometimes call for kosher salt. When I do, I’m referring to Diamond Crystal, my preferred brand.

			Flaky sea salt: Occasionally, I suggest finishing a dish with a flaky sea salt, such as Maldon.

			Spices

			Seven spice: Seven spice, called sabaa baharat in Arabic, typically consists of cardamom, cinnamon, cloves, coriander, cumin, nutmeg, and black pepper and is an all-purpose seasoning for proteins. Look for it in Arab markets and online.

			Spice blends: Often in Arab cooking, you’ll find spice blends that are designed for specialized dishes. For example, there is falafel spice, kibbeh spice, and ma’amoul spice. I call for these spice blends in their namesake recipes, because they’re a great way to take the flavor of these dishes to the next level.

			Garlic powder/onion powder: Typically, I use these spices in concert with fresh garlic and fresh onion; this begs the question, “Why?” The answer is simple: I love garlic and onions, and garlic and onion powders enhance those flavors even more.

			Za’atar: This herb and spice blend is a staple throughout the Levant. Typically made with sun-dried wild thyme, sumac, and sesame seeds, it’s nutty, a bit sour, and very herbal. When it’s toasted in olive oil, the flavor and aroma really start to sing.

			Rice, Pasta, Grains, and Dried Legumes

			Most of the rice in this book is standard enriched long-grain white rice. You can use whatever is available near you.

			For the Vermicelli Rice (this page), you can buy fine-cut vermicelli noodles that come already broken up into pieces at your local Arab grocer.

			Bulgur is widely available in US grocery stores and is a grain made from cracked wheat. As such, it is not suitable for people with gluten sensitivities (even though it kinda looks like rice!).

			Look for dried chickpeas and dried favas at an Arab or Middle Eastern market. I cannot tell you why, but I swear they cook differently (and so much better, in my experience) than the dried legumes I find in other grocery stores.

			Other Miscellaneous Ingredients

			Bouillon cubes: My mom often cooks with chicken bouillon cubes, so that ingredient shows up in a lot of my cooking, too. I find it’s a great way to add depth to recipes that are missing that certain something. It also packs a wonderful umami flavor! My mom has always used Maggi brand, but whatever you find at your market works. Some of my recipes call for chicken bouillon powder, which you can buy in packets—or you can use a Microplane grater to finely grate the cubes.

			Grape leaves: You’ll need to buy grape leaves for the Warak Dawali (this page). They are sold jarred in brine.

			Orange blossom water: This is made from the flowers of the bitter orange tree, a species that isn’t really grown in the United States. A little goes a long way. Some well-stocked grocery stores carry orange blossom water (in the baking or international aisles), or you can buy it from an Arab grocery or online.

			Equipment

			Essentials

			
				 • Chef’s knife. Wash it by hand, never in the dishwasher, to keep it sharp!

				 • Wood cutting board

				 • Dutch oven for braises. I recommend 5½-quart size or larger.

				 • Deep heavy-bottomed pot or Dutch oven for deep-frying. The pot should be deep enough to have at least 4 inches of clearance above the oil.

				 • Cast-iron, nonstick, and stainless steel skillets. Anywhere from 10 to 12 inches is a versatile size for home use.

				 • 1-quart stainless steel saucepan

				 • Sheet pans. 18 × 13 inches is standard, and they are great for baking and roasting.

				 • Large soup pot

				 • Loaf pan. A standard 1-pound loaf pan is about 9 × 5 inches. For the carrot cake recipe on this page, I ask you to use a 1½-pound pan, which is 10 × 5 inches.

				 • Rolling pin

				 • Mixing bowls

				 • Measuring cups and spoons

				 • Instant-read thermometer

				 • Large wooden spoon

				 • Whisk

				 • Heatproof silicone spatula

				 • Long tongs

				 • 9 × 13-inch baking dish (glass or ceramic preferred)

				 • Pie dish

				 • Round cake pans (8- or 9-inch)

				 • Wire racks for cooling

				 • Blender or immersion blender

				 • Fine-mesh sieve

				 • Stand mixer or hand mixer. You can mix doughs    by hand, but if you love baking as much as   I do, a mixer is such a good investment.

			

			Extra Credit

			
				 • A round pan to store rocks for baking Khubiz Taboon (this page)

				 • The rocks for baking Khubiz Taboon

				 • Food processor or mini food processor

				 • Digital scale, for measuring baking ingredients by weight

				 • Microplane grater

				 • Pastry brush

				 • Mandoline for thinly slicing fruits and vegetables
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			buttermilk pancakes
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			When it comes to pancakes, everyone has their preferred texture. I’m big on fluffy, perfectly round pancakes with a golden sheen. Picture the pancakes you’d see in a cartoon, topped with a knob of melting butter and syrup flowing down the sides. That’s what this recipe is—just the ideal stack of pancakes.

			Makes about 10 pancakes

			
				2½ cups / 315g all-purpose flour

				¾ teaspoon Diamond Crystal kosher salt

				1 tablespoon baking powder

				½ teaspoon baking soda

				2 cups / 450g buttermilk

				¼ cup unsalted butter, melted, plus more for the griddle

				2 large eggs, whisked

				¼ cup / 50g granulated sugar

				1½ teaspoons vanilla extract

			

			For Serving

			
				Salted butter

				Maple syrup

				Sliced strawberries, bananas, or other fresh fruit

				Whipped Cream (this page)

				Confectioners’ sugar

			

			 

			In a large bowl, whisk together the flour, salt, baking powder, and baking soda.

			In a medium bowl, whisk together the buttermilk, melted unsalted butter, eggs, granulated sugar, and vanilla.

			Using a spatula or spoon, fold the wet ingredients into the flour mixture, being careful not to overmix to avoid dense and flat pancakes (it’s okay if there are still a few lumps in the batter). Let the batter rest for a few minutes.

			Preheat an electric griddle to 400°F or preheat a skillet over medium-low heat.

			Add butter to the griddle and, working in batches, ladle on about ½ cup batter per pancake. Wait until most of the small bubbles that form pop, creating little holes in the pancake, and the edges start to look set and slightly golden, 3 to 4 minutes. The pancake should easily lift off the pan. If it sticks, give it a bit more time. Flip the pancake and cook the other side until it’s golden and unsticks easily from the pan, about 2 minutes more. Stack the finished pancakes on a plate and cover loosely with a kitchen towel while you make the rest.

			To serve: Divide the pancakes among serving plates and top with salted butter, syrup, and any of your go-to favorite toppings!

		

	
		
			whipped cream

			Makes about 5 cups

			
				2 cups heavy cream, cold

				¼ cup crème fraîche (optional but highly recommended)

				¼ cup confectioners’ sugar

				¼ teaspoon Diamond Crystal kosher salt

			

			In a stand mixer fitted with the whisk attachment (or in a medium bowl using a hand mixer), combine the cream, crème fraîche (if using), sugar, and salt. Whip on medium-high speed until stiff peaks form, 3 to 5 minutes (up to 8 minutes with a hand mixer). The mixture will increase in volume, and when you raise your whisk out of it, the peaks will hold firmly to the tip of the whisk but still have slightly soft tips.

			Keep refrigerated for up to 8 hours, but it is best made right before you plan to use it.

		

	
		
			kishta and pistachio–stuffed french toast
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			This delicious morning treat pairs two of my favorite things: French toast and knafeh (see this page), a traditional Arab dessert made from pastry layered with syrup, pistachios, and cheese or kishta (our version of clotted cream). In this recipe, you cut a pocket into a slice of bread and then stuff it with an amazing tahini, kishta, and pistachio filling. I encourage you to fill the bread with every last bit of this filling because it really is magical, and there’s something so delightful about cutting into what appears to be regular French toast and finding a rich, decadent surprise inside.

			Serves 4

			
				1 cup raw pistachios

				1 cup kishta, homemade (this page) or store-bought, or mascarpone

				1½ teaspoons tahini

				4 thick slices brioche loaf, homemade (this page) or store-bought

				2 large eggs

				½ cup heavy cream

				1 tablespoon granulated sugar

				2 teaspoons ground cinnamon

				1 teaspoon vanilla extract

				½ teaspoon ground cardamom (optional)

				1 tablespoon butter, salted or unsalted, for frying

			

			For Serving

			
				Whipped Cream (this page)

				Orange Blossom Simple Syrup (this page), at room temperature

				Chopped salted or unsalted pistachios

				Edible dried rose buds (optional)

				Confectioners’ sugar

				Fresh berries (optional)

			

			 

			In a food processor, blitz the pistachios to small crumbly pieces, then keep blitzing to a paste, 5 to 10 minutes. Transfer to a small bowl and fold in the kishta and tahini.

			Cut a horizontal slit into each bread slice to make a pocket, stopping about ½ inch from the edge of the bread. Use your hands or a knife to really open up the pocket so you get as much space as possible. Use a spoon or piping bag (see Tip) to fill each pocket with the pistachio filling. Set aside.

			In a shallow bowl, whisk together the eggs, cream, granulated sugar, cinnamon, vanilla, and cardamom (if using) until smooth.

			Preheat a large skillet over medium heat and add the butter. Dip each stuffed bread slice into the egg mixture, coating both sides and allowing the excess to drip off. Fry until golden brown and crispy, 3 to 4 minutes per side.

			To serve: Arrange the French toaston plates and top with a dollop of whipped cream. Drizzle with orange blossom syrup, sprinkle with pistachios and dried rose buds (if using), and dust with confectioners’ sugar. If desired, serve with your favorite berries.

			tip If you don’t have a pastry bag for filling the bread slices, transfer the filling to a resealable plastic bag, then twist the bag closed to seal the filling inside. Use a pair of scissors to snip off a tiny corner of the bag—you then have your own DIY pastry bag.

		

	
		
			kishta

			Makes about 4½ cups

			
				2¼ cups whole milk, cold

				2 cups heavy cream

				2 tablespoons sugar

				¼ cup cornstarch

				1 tablespoon orange blossom water

			

			In a medium saucepan, combine 2 cups of the milk, the cream, and sugar. Bring to a gentle simmer over medium heat, stirring occasionally. Simmer until slightly reduced, about 15 minutes.

			Meanwhile, in a small bowl, whisk together the cornstarch and the remaining ¼ cup milk to create a smooth slurry with no lumps.

			Slowly pour the cornstarch slurry into the simmering milk mixture, stirring constantly to prevent lumps from forming. Continue to simmer, stirring frequently, until the mixture thickens to a creamy consistency, about 5 minutes.

			Just before removing the saucepan from the heat, stir in the orange blossom water for a fragrant finish.

			Transfer the kishta to a bowl and cover with plastic wrap, pressing the wrap directly onto the surface to prevent a skin from forming. Let cool completely, then refrigerate overnight. Now you’re ready to use it for all your favorite Middle Eastern sweets! Keep refrigerated for up to 5 days.

		

	
		
			orange blossom simple syrup

			Makes about 2½ cups

			
				3 cups sugar

				1 teaspoon fresh lemon juice

				1½ teaspoons orange blossom water

			

			In a saucepan, combine the sugar and 1½ cups water. Bring to a boil over high heat. Once boiling, add the lemon juice and reduce the heat to low. Let simmer for 10 minutes, then add the orange blossom water. Remove the pan from the heat and let the syrup cool completely. Store in an airtight container in the fridge indefinitely.

		

	
		
			sweet banana cream pudding crepes

			
				
				
					[image: ]
				

			

			 

			My older sister didn’t spend much time in the kitchen when we were younger—she was a good cook and baker, but it just wasn’t her passion. That made it all the more special when I came downstairs one morning to find her making crepes. On the counter, a tall stack of thin golden crepes, bowls of fresh fruit, Cool Whip, jam, confectioners’ sugar, and every other topping I could dream of had been set out by her. I don’t know what inspired her to build a crepe bar that day, but my siblings and I were obsessed. What started as her spontaneous idea quickly became a weekend tradition. Crepes might seem intimidating at first (they do involve a bit of technique; see Perfecting Crepes, this page), but once you get the hang of it, you may never stop!

			Makes 12 crepes

			Crepe Batter

			
				1½ cups / 190g all-purpose flour

				¼ cup / 50g granulated sugar

				3 large eggs, whisked

				1½ cups / 360g whole milk

				2 tablespoons unsalted butter, melted

				1½ teaspoons vanilla extract

				¼ teaspoon Diamond Crystal kosher salt

			

			Banana Pastry Cream

			
				1 cup whole milk

				½ cup heavy cream

				4 large egg yolks

				¼ cup granulated sugar

				2 tablespoons cornstarch

				1½ teaspoons vanilla extract

				Pinch of fine sea salt

				1 tablespoon unsalted butter

				2 ripe bananas, mashed

			

			To Finish

			
				Butter or neutral oil, for the pan

				Sliced bananas or, if you’re feeling fancy, Caramelized Bananas (this page)

				Confectioners’ sugar

				Whipped Cream (this page)

				Crushed Nilla wafers

				Banana chips

			

			 

			Make the crepe batter: In a large bowl, whisk together the flour, granulated sugar, eggs, milk, butter, vanilla, and salt until smooth and free of lumps. Cover the bowl with plastic wrap and let the dough rest in the refrigerator for 30 minutes to allow the flour to fully hydrate (this will yield more tender crepes).

			Make the banana pastry cream: In a medium saucepan, heat the milk and cream over medium heat until small bubbles form around the edges; do not let it boil.

			Meanwhile, in a medium bowl, whisk together the egg yolks, granulated sugar, and cornstarch until pale and thick, about 2 minutes.

			Whisking constantly, gradually pour the heated milk mixture into the egg yolks to temper the eggs. Return the mixture to the saucepan and, whisking constantly, cook over medium heat until it thickens into a smooth pastry cream, 3 to 5 minutes.

			Remove the pan from the heat and stir in the vanilla, salt, butter, and bananas. Transfer the pastry cream to a bowl, cover with plastic wrap, and press the plastic directly onto the surface to prevent a skin from forming. Refrigerate until completely chilled.

			To finish: Heat a nonstick skillet or crepe pan over medium heat and lightly grease it with butter or oil. Pour about ¼ cup batter into the center of the pan and swirl to evenly coat the bottom with a nice thin layer. Cook until the edges of the crepe begin to lift and the bottom is lightly golden but not browned, 1 to 2 minutes. Flip the crepe and cook until the other side is set, 30 to 60 seconds. Transfer the crepe to a plate and repeat with the remaining batter, stacking the crepes as you go.

			To serve, lay a crepe flat on a serving plate. Spoon about ¼ cup of the chilled banana pastry cream onto the center of the crepe, then add the banana slices. Fold the crepe into quarters or roll it up.

			Dust the crepes with confectioners’ sugar, add a dollop of whipped cream on the side or on top, and sprinkle crushed Nilla wafers and banana chips to complete your crepes!

			
				Perfecting Crepes

				
					1. A good nonstick skillet or crepe pan is, of course, a must.

					2. Then, you want to keep the heat level at medium so the skillet grabs the batter but doesn’t cook it too quickly.

					3. Once you add the batter, tilt and rotate the pan in a circular pattern until the surface is coated with a thin, even layer—not transparent but not thick like a pancake either.

					4. I personally don’t like my crepes browned on the bottom; I prefer a pale golden color. As soon as I achieve that, I use a nonstick spatula to lift the edges from the pan, then I carefully use my fingers to gently peel the crepe away from the pan to flip it over. (Pros can do this just with a special crepe spatula, but that’s quite challenging, and you risk tearing it.)

					5. Once both sides are cooked, use your spatula to loosen it from the pan and slide it onto the plate. Before you know it, you’ll have a stack of perfect Saturday morning treats.

				

			

		

	
		
			caramelized bananas

			If you want to take your crepes to the next level, you can caramelize the bananas used for serving.

			
				Cooking spray, for the plate

				3 tablespoons unsalted butter

				¼ cup (packed) brown sugar

				2 ripe but firm bananas, sliced

				Pinch of ground cinnamon

			

			Spray a plate with cooking spray and set aside.

			In a medium skillet, melt the butter over medium heat. Stir in the sugar until combined and slightly bubbling. Add the banana slices in a single layer. Sprinkle with cinnamon and cook until each side is caramelized and golden, 2 minutes per side. Transfer to the prepared plate until ready to use.
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