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Go Healthy. Go Clean. Go-low.

We've taken the classics and turned them into low carb, high taste, everyday

staples and treats, with no nasties in sight! Wholesome through and through,

they're super easy to rustle up and before you know it you'll be tucking into
homemade goodness while staying on track with inner keto karma.

Say ‘Bonjour’ to our fantastically low carb French Style Crépes.
They're a delight for your taste buds at brekkie, dinner or dessert.
Go simple or go creative and make them your own.

HEALTHY FATS — NUTRIENT DENSE — SIMPLE WHOLEFOOD INGREDIENTS = NO MASTIES

First, get your hands on: = _ :
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440ml milk of your choice or water gnnrmg o IZE;T&E: Crines)

Butter or oil for frying il e

(Optional, for a sweat tooth: 1 thsp granulated Per Serving Per 100g
sweetener and 1 tsp vanilla essence) 4 k)iS4 keal 1020 kJ/244 keal

Ok now... ;f: }_.:E
* Using 2 bowl or blender mix all the ingredients to 1.6g 12

form a smooth batter. 0.4g 1

1 1 ;
* Heat a lightly greased non-stick pan to a : E.gg

med/high heat (small 6 pan is best). 0
* Add 3 thsp of batter and swid around to coat the pan.

* Allow to cook for 2-3 mins, Tum when browned Low down on ingredients:

underneath, holds together and can be fully loosened. Almond Flour, Tapin::tg;:lh,
H: tu rTIEd too E.arir it “'i" tear. ':ﬁll:ﬂnut FII:HJr, a sait.
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Ip: Remember, the first one might not always be the best!

But practice makes perfect. As all hobs and pans are different
?|a}.r armlmd and see what works best for you. Make a stack, keep
in the fridge and microwave for a super quick brekkie!
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