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About This Book

This book is a play on Afternoon Teatime. Teatime is a late afternoon meal that consists of sandwiches and pastries, and of course, tea. In this book, I have paired coffee with crêpes for a fun afternoon with friends and family.




The menus in this book include one savory and one sweet crêpe, along with a side dish and a coffee recommendation. This isn't a coffee recipe book; it's a "coffee time" book, although there are two specialty coffee recipes. Each month is thematic and seasonal.




There are three ways to interpret the menus for each month.

1. Have coffee with the savory crepe and side dish.

2. Have coffee with the sweet crepe.

3. Have coffee with both crepes and the side dish for a crepe-fest.




Personally, I like options 1 and 2. I have the savory version for a late lunch or dinner one week and the sweet one for a late afternoon treat another week.




For most recipes, you can make the crêpes, unfilled, ahead of time. Reheat them before using.


About Coffee

Coffee is a beverage prepared by brewing the roasted or baked seeds of the Coffea plant. Where the bean grew (the region, the climate, the elevation, the soil), the type of roast (the degree of roasting), and how it’s prepared factor into the final flavor of a cup of coffee.




There are three basic roast types:

─ Light Roasts are light brown in color and have a dry surface. They produce a milder, lighter-bodied, higher acidic coffee. Common roast names are Cinnamon, Half City, and New England.

─ Medium Roasts are medium brown in color and have a dry surface. They have a stronger flavor, higher-bodied, less acidic taste. Common roast names are American, City, and Breakfast.

─ Dark Roasts are black in color and have an oily surface. They have a pronounced bitterness and are the least acidic. Common roast names are French, Italian, and Viennese.




Store beans in an airtight container away from moisture, heat, and light. Do not freeze or refrigerate them, as the moisture will suck the flavor from the beans.




The Perfect Brew

What instrument (drip brewer, percolator, French press, moka pot, espresso machine) you choose to brew your coffee with is up to you. But no matter what you choose, there are some basic steps for making a superior cup of coffee.

1. Make sure the equipment is clean and there is no buildup of coffee oils.

2. Purchase only enough coffee to last you a couple of weeks and buy it as fresh as possible.

3. Use a burr or mill grinder if you grind your own beans. They give a more consistent ground. Use the correct ground size for the type of equipment you are using. Refer to the manual or ask the person at the coffee shop.

4. Use good quality tap water, filtered water, or bottle water. Avoid distilled or softened water.

5. Use cold water.


About Crêpes

A crêpe is a type of very thin, delicate tasting pancake. They are served with a variety of fillings, both savory and sweet, or plain with just a light sprinkling of sugar.




They seem intimidating to make, but once you make your first batch, you'll lose all inhibitions.




Crêpes can be made ahead of time. Stack individual crêpes between pieces of waxed paper. This will keep them from sticking to each other. Put the stack into a large sealable plastic bag and refrigerate until needed. You can freeze them up to 6 months.




Cooking Crêpes

You can cook crêpes in a special crêpe pan or in a frying pan.

If using a frying pan:

─ warm the pan over medium to medium-high heat;

─ add a small amount of butter to the pan;

─ pour 3-4 tablespoons of batter into the pan;

─ swirl the pan around until the batter coats the bottom;

─ when the edge turns a light brown and the crêpe looks dry, use a spatula to lift the crêpe and check to see if it's nicely golden brown, then flip the crêpe over; 

─ cook about 30-40 seconds, then remove from the pan.




Serving Crêpes

There are many ways to serve crêpes. Here are a few:

─ Roll - Spread filling over crêpe, then roll it up.

─ Fold Over - Put filling in a line down the center, fold the right side just past the middle, then do the same with the left.

─ Triangle Fold - Spoon filling into the center of the crêpe. Fold in half, then fold in half again.

─ Pocket Fold - Spoon filling into the center of crêpe. Fold both sides over filling, then fold bottom and top over.

─ Burrito Fold - Spoon filling into the center of crêpe. Fold top and bottom over filling, then fold the sides over.


Batter Recipes

Two basic crêpe batters are referred to throughout this book. The recipes are here. For tips on cooking crêpes, see About Crêpes.




Savory Crêpes

makes about 10, 8-inch crêpes




1-1/2 cups water

1 cup all-purpose flour

3 eggs

1 tablespoon melted unsalted butter

3/4 teaspoon salt




Whisk the ingredient together until well combined or combine all the ingredients in a blender and mix until well blended. Refrigerate batter at least 30 minutes, but not more than 2 hours. This allows the batter to rest and come together.




Dessert Crêpes

makes about 18, 8-inch crêpes




1-3/4 cups milk

1-1/2 cups all-purpose flour

3 eggs

4 tablespoons melted unsalted butter

1 tablespoon granulated sugar

1 teaspoon vanilla

pinch of salt




Whisk the ingredient together until well combined or combine all the ingredients in a blender and mix until well blended. Refrigerate batter at least 30 minutes, but not more than 2 hours. This allows the batter to rest and come together.


January
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Yuanyang

Crêpes with Chinese Roasted Duck

Chinese Cabbage Salad

Almond Cream Crêpes


Yuanyang

"Coffee with tea" is a popular drink in Hong Kong. It combines milk tea with coffee. It may be served hot or cold.


milk tea

6 cups water

5 black tea bags

12 oz. can sweetened condensed milk

coffee

2 cups strong brewed coffee


Bring water to a boil. Remove from the heat, then add the tea bags and steep 15 minutes. Remove tea bags, gently squeezing bags to remove water. Stir in sweetened condensed milk.


To serve: combine 1/3 cup coffee with 2/3 cup milk tea in a mug.


Crêpes with Chinese Roasted Duck 

1 batch scallion crêpes*

1/4 cup hoisin sauce

2 teaspoons rice wine vinegar

1 to 2 drops toasted sesame oil

zest of 1/2 orange

3 cups shredded, cooked roasted duck (or cooked chicken), warmed

3 green onions, chopped, white and green parts

1 seedless cucumber, julienned


*make savory crêpes by adding 1 tablespoon of finely chopped green onion, the green part, to the batter


In a bowl, combine hoisin sauce, vinegar, sesame oil, and orange zest. In another bowl, combine duck, green onions, and cucumber.


To serve, for each crêpe:

Spread a teaspoon of sauce over warm crêpe. Top with duck mixture. Fold crêpe. Drizzle sauce over the top.


Chinese Cabbage Salad

3 oz. package chicken-flavored ramen noodles

1/4 cup unsalted butter

1/2 cup blanched slivered almonds

1/8 cup sesame seeds

2 cups coleslaw mix

3 green onions, chopped

1 cup mandarin oranges, drained if canned

1/4 cup vegetable oil

1/8 cup packed brown sugar

2 tablespoons rice wine vinegar

1 tablespoon soy sauce

1 tablespoon toasted sesame oil

pinch of ginger


Remove seasoning packet from noodles and set aside. Break noodles into small pieces. Melt butter in a saucepan. Add noodles and sauté 1 minute. Stir in almonds, sesame seeds, and seasoning from ramen packet. Cook and stir 1 minute. Remove from the heat and let cool. Combine coleslaw, onions, and mandarin oranges in a bowl. Pour ramen mixture over the top and toss to coat. Whisk together the remaining ingredients. Pour over salad and toss.


Almond Cream Crêpes

1 batch dessert crêpes

1/3 cup granulated sugar

3 tablespoons all-purpose flour

2/3 cup milk

1 egg

1 egg yolk

1 tablespoon unsalted butter

1 teaspoon vanilla

1/4 teaspoon almond extract

2 tablespoons unsalted butter, melted

granulated sugar for garnishing

2 to 3 oz. semi-sweet chocolate, shaved or grated for garnishing

1/4 cup toasted shaved or slivered almonds* for garnishing


Combine sugar, flour, and milk in a saucepan. Cook over medium heat until thick and bubbly. Cook and stir 1 minute more. In a separate bowl, beat whole egg with egg yolk. Slowly pour half of the hot milk mixture into the eggs while whisking constantly. Then pour egg mixture into the pan. Cook and stir 3-4 minutes over low heat. Do not to boil. Remove from the heat and stir in the 1 tablespoon butter along with the vanilla and almond extract.


To serve, for each crêpe:

Spread crêpe with almond-cream custard, then roll or fold. Brush top with melted butter, then sprinkled with a little sugar and some chocolate. Top with toasted almonds.
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