
From Teri’s kitchen   2013 

Chicken & Broccoli Crepes 
 

This recipe can be made ahead or frozen. 
Variations to try: turkey, ham, asparagus, mushrooms… 

Everything in this recipe is approximate – I don’t measure when making this… 
 
Ingredients: 
5 crepes (one spare just in case) 
1 1/2 cups cooked chicken, finely chopped 
3 slices cooked bacon, finely chopped 
2 cups steamed broccoli, finely chopped 
1 1/2 cups cheese sauce 
 
Cheese sauce: 
1/2 cup margarine 
1/3 cup flour 
1 1/2 cups milk 
1/4 tsp nutmeg 
1/4 to 1/3 cup grated Swiss cheese 
 
 
11. Heat crepe pie at 350 for 20-30 
minutes – covering loosely with foil. 
 
12. Serve topped with hot cheese sauce. 
 
Crepes: 
3 eggs, 1 cup milk, 1/3 cup flour, 1 tbsp canola oil (all approximate) 
 

1. Beat with a mixer until batter is completely smooth and is as thick as 
a milkshake. For the best results, refrigerate batter for 1 hour or as 
long as one day ahead – the crepes will be much easier to make if you 
do this. 

2. Heat a non-stick pan on medium, then use a spatula to spread a small 
amount (much less than 1/8 tsp) margarine/butter over the surface of 
the pan. 

3. Pour just under 1/3 cup batter into pan and tilt pan to spread batter. 
4. When edges curl up and crepe starts to brown, after about 1 minute, 

lift crepe and flip. 
5. Cook for about 30 seconds on the second side. 
6. Use less margarine/none for making the next crepes. 

1. Cook crepes and cool. 
2. In a small bowl, mix 1/2 cup of 

cheese sauce with the chopped 
chicken and bacon. 

3. In a separate bowl, mix 1/2 cup of 
cheese sauce with the chopped 
broccoli. 

4. Grease a pie plate. 
5. Place first crepe at the bottom of 

the pie plate and spread 1/2 of 
the chicken mixture. 

6. Place the second crepe on top. 
7. Spread the broccoli mixture on 

top. 
8. Top with the third crepe, then the 

rest of the chicken mixture. 
9. Add the fourth crepe on top. 
10. Reserve the cheese sauce for 

serving. 
 


