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Strawberry Cheesecake Crepes 

*Prepare the batter at least 1 hour ahead, or the night before (also try making the cream cheese 

filling and macerated strawberries the night before) 

*This should make 8-10 crepes, depending upon the size of your pan and how much filling you 

put into each 

Ingredients for the Crepes: 

 3 large eggs 

 1 cup unbleached, all-purpose flour 

 1 tbsp. granulated sugar 

 3 tbsp. unsalted butter, melted + butter for greasing sauté pan 

 ½ tsp. fine kosher or sea salt 

 1 cup milk (+ more if needed after the batter rests to reach a thin cream-like consistency) 

 

Ingredients for the Cheesecake Filling: 

 1 cup heavy cream, whipped into soft peaks 

 8 ounces cream cheese, softened 

 1 ¼ cup confectioner’s sugar, sifted 

 1 tbsp. fresh lemon juice 

 1 tsp. grated lemon zest 

 ½ tsp. pure vanilla extract 

Ingredients for the Macerated Strawberries: 

 1 ½ lb. fresh strawberries, hulled and sliced 

 1/3 cup granulated sugar 

Directions: 

 Make the crepe batter: blend all crepe ingredients (except extra butter for satue pan) in a 

blender or in a large bowl with an immersion blender until smooth and lump-free. 

Alternately, whisk thoroughly, straining to remove lumps. Place in a medium bowl, 

cover, and refrigerate at least 1 hour or overnight.  

 Make the cheesecake filling: Make the whipped cream (whisk with hand blender or 

whisk attachment of stand mixer to soft peaks), set aside. Blend remaining ingredients in 

the bowl of a stand mixer fitted with the paddle attachment until smooth and fully 
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incorporated, scraping down the bowl as needed. Fold the whipped cream into the cream 

cheese mixture with a rubber spatula until incorporated. Place in medium bowl, cover and 

refrigerate until ready to use. 

 Make the macerated strawberries: after washing, hulling and slicing the strawberries, 

place into a medium bowl, sprinkle with the sugar and mix to thoroughly coat. Cover 

bowl and refrigerate until ready to use, stirring before using.  

 Preheat a medium sauté pan or skillet (8 or 9 inches) over medium heat 

 Melt ½ tbsp. of butter and swirl to coat the pan 

 Pour ¼ cup crepe batter into the center of the pan and immediately swirl the pan to thinny 

and evenly coat the pan with the batter (it will start to set up immediately so don’t wait to 

distribute the batter) 

 Allow to cook for 45-60 seconds, or until the edges and top begin to look set and dry 

 Flip carefully with a thin spatula and cook on the second side for about 30 seconds 

 Remove and place on a large plate and cover with foil 

 Repeat with remaining crepe batter, stacking each crepe onto the last and covering again 

with the foil. This should make 8-10 crepes depending on the size pan you use 

 Preheat your broiler to low (if warming the crepes at the end, optional) 

 When all the crepes have been cooked, fill them by spreading a few tablespoons of cream 

cheese filling over each, topped by a few slices of strawberries (don’t put the juices from 

the strawberries inside unless you want a runnier filling), and roll from once side to the 

other. Place onto oven-safe serving dishes 

 Place under the broiler for 1 or 2 minutes or until just warmed through (you don’t want 

the edges to get too crispy). Remove from oven 

 Drizzle the remaining strawberry juice and slices evenly over the crepes and dollop 

remaining cheesecake filling over each 

 Serve while still warm 


