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Mary Norwak : The Book of Crepesand Omelets before purchasing it in order to gage whether or not it would be
worth my time, and al praised The Book of Crepes and Omelets:

1 of 1 people found the following review helpful. GreatBy ELLEN GOODFELL OWL ove these books. | lost al of
minein aflood and was so happy to find them again. They are perfect in the kitchen because they wipe off easily. The
recipes seem to be chosen carefully because | have not found any yet that | haven't enjoyed and they have easy to
follow instructions. The packaging on all of the ones | have received has been perfect. | am thrilled! Thanks for taking
such good care of them because all of them were bought used.2 of 2 people found the following review helpful. Crepe
recipe along is worth the price of the book!By bookreaderThe recipe at the beginning of the book about how to create
your basic crepeisahbig hit in my family. It is abasic easy to make deal and form the foundation for every other crepe
in the book. A good buy at that the used prices listed.

From Publishers WeeklyThis is a straightforward, thorough collection of basic recipes for those most elegant of food
packagescrepes and omelets. Norwak begins with brief instructions on how to season and maintain the crepe and
omelet pan, essential for proper and easy cooking, then moves on to techniques when cookinghow to cook them, keep
the first crepes out of a batch fresh, fold and serve them. Eight basic recipes are used, from cornmeal crepes to whole
wheat to blini. Fillings run the gamut from appetizers like smoked salmon and lemon to quick main course renditions
to al sorts of desserts on beyond Suzette. The omelet chapter covers the familiar flat French omelet as well as sweet
souffle omelets and Spanish tortilla omelets. The recipes are consistently quick and simple, often with a French or
Italian cast. Copyright 1988 Reed Business Information, Inc.



