
 

Pandan Crepes with Coconut Creme Sauce

Ingredients

Pandan juice 
10  f re s h  p a nd a n  le a ve s ,  f in e ly 
cho p p e d   

 
Crepe batter 
120g  p la in  f lo u r 
2  e g g s  
400m ls  co co nu t m i lk  
Sa l t 
3  tb s  p a nd a n  ju ice  

 
Fi l l ing 
90g  Je e nyâ €™s  p a lm  s ug a r 
1  tb s  ca s te r s ug a r 
1  p a nd a n  le a f ,  k no tte d  
50m ls  wa te r 
Â½ p a ck e t f re s h ly g ra te d  co co nu t 

 
Coconut s auce 
150m ls  co co nu t m i lk  
50g  ca s te r s ug a r 
Sp la s h  wh ite  rum  

Method    
1 .  P la ce  a  ha nd fu l  o f  cho p p e d  p a nd a n  le a ve s  in  a  b le nd e r,  a d d  a  
d a s h  o f  wa te r a nd  b le nd  to  cho p  the  le a ve s  a nd  cre a te  ju ice ,  a d d  
m o re  le a ve s  a nd  wa te r whe n  ne e d e d  to  he lp  b l i tz  un ti l  a l l  le a ve s  
a re  u s e d .  P la ce  a  s ie ve  l in e d  with  m us l in  o ve r a  b o wl,  t ip  th e  
le a ve s  in to  th e  s ie ve  a nd  p re s s  o u t a l l  th e  ju ice ,  u s ing  ha nd s  
ca re fu l ly s q ue e z e  m us l in  to  co l le ct a l l  ju ice .   

 
2 .  For the crepe batter,  co m b ine  the  f lo u r,  e g g s ,  co co nu t m i lk ,  a  
p in ch  o f  s a l t a nd  the  p a nd a n  ju ice  in  a  b o wl  a nd  m ix  to  co m b ine  
a nd  cre a te  a  s m o o th  b a tte r.   

 
3 .  For the f illing,  co m b ine  the  p a lm  s ug a r,  ca s te r s ug a r,  p a nd a n  
le a f ,  wa te r in  a  s m a l l  s a u ce p a n .  P la ce  o ve r a  m e d ium - lo w he a t 
un ti l  th e  s ug a r d is s o lve s ,  re m o ve  the  p a nd a n  le a f  a nd  a d d  the  
co co nu t,  co o k  fo r a  f e w m o re  m inu te s  a nd  s e t a s id e .  

 
4 .  He a t a n  o i le d  cre p e  p a n  o ve r a  lo w he a t,  p o u r in  e no ug h  cre p e  
b a tte r to  fo rm  a  th in  cre p e ,  whe n  cre p e  is  co o k e d  f l ip  to  co o k  the  
o the r s id e ,  re p e a t with  re m a in ing  cre p e  b a tte r,  f o ld  th e  cre p e s  in to  
tria ng u la r s ha p e s .  P la ce  the  cre p e  p a n  b a ck  o ve r he a t,  a d d  the  
co co nu t m i lk  a nd  s ug a r a nd  a l lo w to  s im m e r to  re d u ce ,  a d d  the  
wh ite  rum  a nd  s im m e r a  fu rthe r m inu te .  

 
5 .  Arra ng e  the  fo ld e d  cre p e s  o n  a  s e rving  p la te ,  to p  e a ch  cre p e  
with  a  s p o o n fu l  o f  th e  f i l l in g ,  wi th  a  jug  o f  co co nu t s a u ce  to  th e  
s id e .  


