
Chocolate	Hazelnut	Crêpe	Cake	with	Chocolate
Sauce

Ingredients
Crêpes:

2	eggs

2	egg	yolks

125g	plain	flour

300ml	milk

½	tbsp	castor	sugar

oil	spray

10	minsPreparation	time:

4	peopleServes:
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250g	hazelnut	spread

2/3	cup	thickened	cream,	whipped

	

Chocolate	Sauce:

½	cup	thickened	cream

1	tbsp	brown	sugar

100g	dark	chocolate,	roughly	chopped	or	broken	into	pieces

Method
1.	 Place	eggs,	yolks,	flour	and	milk	in	a	bowl	and,	using	a	whisk,	mix	to	a	smooth	batter.

2.	 Heat	a	non-stick	frying	pan,	and	spray	lightly	with	oil.

3.	 Pour	in	some	batter	and	swirl	the	pan	around	to	evenly	and	thinly	cover	the	base.	Cook	until	lightly	browned	before	turning,	then	cook
other	side	until	lightly	browned	and	cooked	through.	Set	aside	and	repeat	the	process	until	all	of	the	batter	is	used.

4.	 For	the	chocolate	sauce,	place	cream	and	sugar	into	a	saucepan	and	bring	to	a	simmer.

5.	 Add	chocolate,	then	remove	from	heat	and	stir	until	smooth.

6.	 Place	into	a	jug	and	set	aside	to	cool.

7.	 Place	one	crêpe	onto	a	cake	stand	or	plate,	spread	with	hazelnut	spread	and	whipped	cream.	Spread	another	crêpe	with	hazelnut	spread
and	whipped	cream,	then	place	on	top	of	the	first	crêpe	and	repeat	this	process	until	the	last	layer	of	crêpe.

8.	 Before	serving,	pour	the	chocolate	sauce	over	the	crêpes.

	

Notes
Serve	with	fresh	strawberries,	raspberries	or	blueberries.

For	a	classic	take	on	crepes	be	sure	to	check	out	our	Basic	Crepes	recipe	today!

Nutritional	Information

Serving	size

296g
Energy
4090kJ
978kcal

Protein

17g
Total	fat

62.4g
Saturated	fat

30.2g
Carbs	(total)

86.3g
Carbs	(sugar)

61g
Sodium

133mg
Fibre

3.3g
Vitamin	D

3µg

All	nutrition	values	are	per	serve.
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