Crepes
Ingredients

	2
	large eggs 

	1 
	cup whole milk 

	1/4
	cup water + 1 tablespoon

	1 
	cup bleached all-purpose flour 

	2
	tablespoons granulated sugar 

	1
	teaspoon vanilla 

	3
	tablespoons butter , melted, 


Mix all ingredients by hand until smooth batter is formed. Transfer batter to covered container; refrigerate, if desired, up to 2 days.
Filling:  Peel / small dice 4 apples.  Add ¼ cup sugar, pinch of cinnamon, 1 tsp vanilla And 1 teaspoon corn starch let sit 1 hour or overnight.  Heat in a pan, stir while it thickens (about 4 minutes).  Cook 4 minutes more.
