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Ingredients 4 Portions
 = Kot�nyi Produkte

2 Stk. M�ngoes

For the crêpes

300 ml Almond milk, unsweetened

40 g Coconut flour

40 g T�pioc� flour

3 tsp. Coconut sug�r

3 tsp. Coconut oil, melted

6 Eggs

1 pinch  Se� S�lt, Co�rse

Coconut oil to fry the

crêpes

For the coconut cre�m

250 g Coconut yogurt

2 tsp. Honey

0.5 tsp.  Cinn�mon, Ground

1 Stk.  Bourbon V�nill� Pods,

Whole

Crêpe C�ke with Coconut

Cre�m

50—60 Min

Prep�r�tion

1 Combine the ingredients for the crêpes in � st�nd mixer or use � h�nd

blender.

2 To m�ke the coconut cre�m: Add the coconut yogurt, cinn�mon, honey �nd

the pulp of the v�nill� pod to � bowl �nd combine. Pl�ce in the fridge.

3 Peel the m�ngos �nd use � h�nd blender to purée the flesh, then �dd

coconut blossom sug�r to t�ste (depending on how sweet the m�ngos �re.)

4 He�t � non-stick (crêpe) p�n �nd fry the crêpes on both sides in � little

coconut oil.

5 Co�t the crêpes �ltern�tely with the coconut cre�m �nd the m�ngo purée.

Finish o� with the coconut cre�m. G�rnish with slices of m�ngo �s

required.

HINT:  If you w�nt � t�ller crêpe c�ke (to serve more people), simply

double the qu�ntities of ingredients �nd l�yer the c�ke up twice �s

high.


