
3-Ingredient Versatile Crepes for 
Passover

Ingredients:
• 12 eggs
• 1 cup potato starch
• Pinch of salt

Instructions:
1. Combine all ingredients in a blender and blend until smooth.
2. Refrigerate the batter for several hours or overnight, shaking or mixing 

periodically.
3. Preheat your electric non-stick crepe maker https://amzn.to/426X4Id or non-

stick skillet. If using oil, lightly spray the surface.
4. Pour a small amount of batter onto the hot surface and spread to form a thin, 

even crepe.
5. Cook until set, then flip and cook briefly on the second side.
6. Stack finished crepes between sheets of parchment paper.

Notes:
These freeze beautifully. Just layer parchment between each crepe, wrap well, 
and store in a zip-top bag.
Use them for both sweet and savory dishes.
If your crepe maker is smaller or larger, adjust the yield and cooking time 
accordingly.
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