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         Caribbean Crepes 

                                                                                                  (Serves 1)
INGREDIANTS

	1 Basic Crepe
	450,000

	1 medium-size banana
	200,000

	1/2 teaspoon lemon juice
	1000

	1/8 cup whipping cream
	60,000

	1/2-tablespoon brown sugar
	20,000

	Grated nutmeg
	32,000

	TOTAL
	765,000

	COST (30%)
	2,550,000

	KDV (18%)
	460,000

	MENU PRICE 
	3,000,000 TL.


Keep crepes warm while preparing filling. Peel bananas. Thinly slice one banana; sprinkle with lemon juice and set aside. In a medium-size bowl, whip cream until stiff; set aside about 1/4 for decoration.

   Mash remaining bananas in a medium-size bowl. Fold into 3/4 whipped cream along with sugar and 1/8-teaspoon nutmeg. To serve, cut each crepe in half and fold into a cone shape. 

   Fill with whipped cream mixture. Decorate with rosettes of reserved whipped cream and banana slices; sprinkle banana slices with additional nutmeg.
