Chicken and Mushroom Crepes

8 servings

For Crepes

7/8 cup flour

1/4 cup sugar

1/8 teaspoon salt

3 eggs

1 teaspoon grated lemon rind (or a Ittle grated vanilla bean) 2 tablespoons  

2 tablespoons melted butter

1 1/2 cups milk

For filling

3/4 stick (6 tablespoons) unsalted butter 1/4 cup all-purpose flour

1 1/4 cups whole milk

1 1/4 cups chicken broth

1/4 cup chopped shallot

1/2 cup chopped mushrooms

2 cups finely chopped cooked chicken (9 oz) 3 tablespoons medium-dry Sherry

For topping

1 large egg yolk

5 tablespoons chilled heavy cream

1 tablespoon unsalted butter

Special equipment: a 3-quart flameproof ceramic or enameled shallow baking dish

Make Crepes: (Start early & let batter sit for 1-2 hours)
For this basic crepe recipe, sift flour, sugar, and salt. Add eggs, one at a time, and mix until no lumps remain (you may use an electric mixer at slow speed): Mix in lemon rind or vanilla, cognac, and melted butter. Slowly add milk and mix until batter is consistency of thin cream. Let it stand an hour or two before making crepes.

Make filling: 
Heat 5 tablespoons butter in a 2-quart heavy saucepan over moderate heat until foam subsides. 

Whisk in flour and cook roux, whisking, until pale golden, about 2 minutes. Gradually add milk and broth, whisking, and bring to a boil, whisking. Reduce heat and simmer gently, whisking frequently, until veloute sauce is silky and thick, about 25 minutes. Reserve 1/2 cup sauce for topping.
Cook shallot in remaining tablespoon butter in a 10-inch heavy skillet over moderate heat, stirring, until softened, 2 to 3 minutes. Add mushrooms and cook, stirring, until lightly browned, about 4 minutes. Stir into veloute sauce along with chicken and Sherry.

Heat a crepe pan (either 6-inch or lO-inch, according to desired size of crepes) and rub it with butter. (It should sizzle on touching pan) For each crepe, pour a little batter into the pan, tilting about to let it run, covering the bottom in a fairly thin layer. When lightly browned on the bottom, turn carefully with spatula. 

Pat turned crepe flat with fingers and brown other side. As each crepe is cooked, remove it to a hot platter 

and keep warm. Re-butter pan as needed.

Assemble and bake crepes: Preheat oven to 350°F.

Spread 1/4 cup filling across center of 1 crepe and roll into a cylinder. Transfer, seam side down, 

to buttered baking dish, then assemble more crepes in same manner, fitting them snugly. Bake in middle of oven 15 minutes.

Make topping while crepes bake: Stir together yolk, 2 tablespoons cream, and reserved 1/2 cup sauce until smooth. 

Beat remaining 3 tablespoons cream with a whisk until it holds soft peaks, then fold into yolk mixture.

Spoon topping over crepes and broil 5 to 6 inches from heat until lightly browned, about 2 minutes.
