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Crepes with Yoghurt + Roasted Grapes 

The fluttering, crispy edges of the crepe depicts the delicacy of the lace fabric supplied by 
Iluna. Roasting grapes with lemon zest is a unique way to treat a common fruit, resulting in an 
exciting bursts of caramelised flavour, in the same way that Semi / Romantic transforms 
known materials. 

Yield : 10 crepes 

Ingredients 
120g AP flour 
2 tablespoons granulated sugar  
375ml milk 
4 large eggs  
1/2 teaspoon fine salt 
At least 3 tablespoons butter for brushing the pan 

1 bunch of purple seedless, broken up into smaller clusters 
2 clementines, skin peeled with a potato peeler  
4 sprigs fresh thyme  
3 tablespoons extra virgin olive oil 
 1 teaspoon flaky sea salt  

1 cup greek yoghurt, for serving  
Runny honey, for serving 

Method  
1. Using a blender or whisk, puree all the flour, sugar, milk, eggs and salt to make a smooth 

batter. Refrigerate for an hour or ideally overnight— remember to whisk the mixture again 
before starting to make the crepes.  

2. When you’re ready to make the crepes, preheat the oven to 218C. Toss the grapes with 
the olive oil, clementine peel, thyme and salt. Arrange on a sheet tray and place in the 
middle rack of your oven. Roast for ~30 minutes until the grapes are almost bursting and 
have become caramelised and jammy. Set aside to cool.  

3. Preheat a 28cm non stick pan over low-medium heat. Add a small pat of butter to coat the 
bottom of the pan then pour in 1/4 cup batter into the centre of the pan, tilting and 
swirling until it coats the surface evenly. Cook until the crepe is golden on the bottom (use 
a spatula to peek underneath) and the edges crisp up— around 2 minutes. Adjust your heat 
as necessary then flip the crepe gently over using an off set spatula or your hands. Let cook 
on the second side until it is golden brown, then slide the crepe to a rack lined with 
parchment paper.  

4. Repeat this process with the remaining crepe batter, wiping out the pan aer each one 
before adding more butter.  

5. To serve, place a dollop of yoghurt onto a crepe, topped with a cluster of roasted grapes, 
honey and freshly grated clementine for freshness. 
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