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Lemon-Thyme Crepe Cake
There’s no dessert that can be served as seamlessly from morning to night as a crepe cake! Tender
crepes are layered with rich cream filling to create an almost-ice-box-cake creation that sets up in
the fridge and is packed with citrusy flavor. Recipe courtesy of Julie Resnick of feedfeed. 

Ingredients

FOR THE CREPES

2 cups whole milk
2 cups Pamela’s Gluten Free Pancake and Baking Mix
1/4 cup granulated sugar
1 teaspoon kosher salt
1 teaspoon lemon zest
1 teaspoon lemon extract
5 eggs
1 stick unsalted butter, melted, plus more for greasing

FOR THE FILLING

3 cups mascarpone, room temperature
2 cups ricotta cheese, room temperature
1 cup confectioners' sugar
3 tablespoons lemon juice
1 tablespoon minced fresh thyme leaves
1 teaspoon lemon zest
1 teaspoon kosher salt

FOR THE GARNISH

Confectioners' sugar
Thyme leaves
Lemon zest

Directions

TO MAKE THE CREPES:
Prepare the crepe batter: In a blender, combine crepe ingredients and blend until smooth.
Transfer to a bowl and chill for 1 hour.

After chilling, grease two 10-inch nonstick skillets and place over medium heat. Staggering
about 1 minute apart, add ¼ cup of crepe batter to each pan and quickly swirl to coat entire pan
surface with a thin layer of batter. Cook until crepe begins to set and edges curl, 1-2 minutes,
then carefully flip and cook for 1-2 minutes more. Transfer to a plate to cool.

https://thefeedfeed.com/thefeedfeed/lemon-thyme-crepe-cake
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Continue process, working between pans and stacking the cooked crepes on a plate to cool
until you have 18 crepes total. Chill for 1 hour.

TO MAKE THE FILLING:
In a large bowl, mix filling ingredients until smooth.

TO ASSEMBLE THE CAKE:
Once crepes have chilled, grease a 9-inch springform pan with butter. Lay one crepe down, then
top with ⅓ cup of the filling. Using a mini offset spatula, spread the filling into an even layer.
Continue this process until all the crepes have been used. Cover with plastic wrap and
refrigerate until the filling has set, about 4 hours.

Use a paring knife to release crepe cake from the springform pan. Garnish with confectioners'
sugar, lemon zest and thyme leaves, then slice and serve.


