
 
 
 
 
 
 
 
 
 
 
 
 
Crespelle with Prosciutto and Fontina 
 
11/2 CUPS A/P FLOUR 
2 CUPS WHOLE MILK 
4 EA LARGE EGGS 
1 TEASPOON KOSHER SALT 
Whisk together until smooth and  
Let rest at least half hour or overnight. 
 
 
ABOUT A CUP OR SO HEAVY CREAM 
6 OZ  PROSCIUTTO DI  PARMA 
½ # FONTINA VAL DI AOSTA CHEESE 
½ CUP GRATED PARMIGIANO-REGGIANO CHEESE 
SALT AND PEPPER - LITTLE BIT 
NUTMEG -LITTLE BIT FRESHLY GROUND 
 
 
METHOD :  
Heat a 6” crepe pan or nonstick skillet and brush lightly with oil or cooking 
spray.  Add a scant ½ of batter and swirl around to coat pan. It should be 
thinner than you think. Let cook for a few seconds until browned very 
lightly flip and brown. Gently remove from pan to a cookie sheet (or the 
like) and repeat until all batter is cooked. At this point you can cool the 
crepes and freeze them or store covered in the fridge for up to one week.  
 
When you are ready to finish the dish simply set the crepes out to reach 
room temp. Then take a casserole dish and pour in enough of the cream to 
cover the bottom.  Season cream lightly with salt and pepper and nutmeg.  
Then simply place one slice of the prosciutto and one slice of the fontina 
cheese fold into a triangle or half moon and layer them into the dish. Cover 
with parm and a touch more cream and nutmeg. Bake at 350 uncovered for 
about 15 min or until cheese is melted and browned.  
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Smoked Pepper Bisque 

 
2ea 12 oz cans roasted bell peppers 
24 oz chicken stock 
Salt and pepper to taste 
Smoked paprika to taste  
Equal parts butter and flour kneaded together  
Cream - little bit       
 
“Yea, it is that simple,” says Executive Chef, Russ Cooper.  
 
 
 
 
 
 
 
 
 
 
Method:  
 Rinse peppers under cold water to remove any syrup from the 
canning process. Dice and put in a heavy sauce pan.  Start with 
about a teaspoon of the smoked paprika and turn heat to high. 
Keep stirring until you get a nice perfume of smokiness going on 
then slowly add the chicken stock and bring to a boil.  Reduce to a 
simmer and kneed the butter and flour together. I usually will do a 
pound of each and keep any extra wrapped up in the freezer to use 
next time I want a velvety smooth something. Now remove the soup 
from the heat and cool slightly. Transfer to a food processor or 
blender and whiz bang it until very smooth. Strain through a fine 
sieve to remove any pulp form the liquid. Return liquid to a heavy 
sauce pan and heat over medium heat until simmering. Slowly add 
the butter/flour mix stirring constantly until thickened to your 
liking. Approx ¼ pound of the mix should do the job. Add a touch 
or two of cream & season w/ salt and pepper  
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Peach Crustata 
2 ¾ CUPS AP FLOUR 
½ CUP SUGAR 
1 ½ TSP TAKING POWDER 
½ TSP SALT 
1 LEMON ZESTED 
¾ C CHILLED BUTTER CUBED 
1 EA LARGE EGG 
1 EA LARGE EGG YOLK 
1 TEA SPOON VANIILA EXTRACT 
 
Combine dry ingredients and lemon zest in large bowl.  Scatter butter pieces 
and blend with pastry knife until you  have the consistency of small peas. 
Whisk eggs together with the vanilla then stir into dough until it is evenly 
moist and begins to come together. Transfer to a smooth work surface and 
pat dough into a flat disc cover in plastic wrap and let it sit for about 30 min.  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
FILLING 
2 CUPS    SLICED AND PEELED PEACHES 
½ CUP     SUGAR 
2 TABLESPOONS  FLOUR 
Combine ingredients and set aside 
 
 
 Roll dough to about ¼ inch and mostly round circle. Place the 
filling in the center in a rough mound leaving about 3 inches on all 
sides of the dough. Fold the dough over the top of the filling (it is 
okay if there are small gaps or tears as we are looking for a rustic 
free form tart). Transfer the tart to a lightly greased baking sheet  
and brush with a beaten egg. Sprinkle a little bit of Turbinado or 
raw sugar and bake at 375 on the middle rack of oven until lightly 
browned and the filling begins to bubble.  About 40 min. or so.  
Let cool slightly and serve with vanilla ice cream. 
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