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Crepes ‘tagliatelle’ with mushrooms and bacon (Pasta & rice main dishes) 

 

  
Preparation  

Make the dough for the crepes by combining the two flours with the eggs, milk and
loosening with a splash of sparkling water. Then make the crepes in a frying pan and
when ready, roll them up on themselves. Then cut the rolls into 2cm slices so as to get
‘tagliatelle’ shaped strips. Cut the pancetta into thin strips and toss in the pan until
they become crispy. Cut the lard into cubes and soften in another pan with a little white
wine. Clean the porcini and chanterelle mushrooms and cut into pieces, the finely chop
some garlic and parsley and fry in the pan. Sauté the mushrooms with the pancetta,
keeping them a little al dente, then add the crepe strips to the pan and continue
cooking. Add the salted cream and lard. Warm the sauce through and thicken it without
drying it out. Serve garnished with fresh parsley and crispy bacon.  

Tips  

If you want to make a full lunch or dinner based on crepes, after our savoury crepe
tagliatelle with bacon and mushrooms, finish the meal with a dessert par excellence:
the crepe suzette, cooked in orange juice and Curacao liqueur.  

Trivia  

The Italian word for crepe, ‘crespella’, has a dual etymology, Greek and Latin. It
derives from the Latin word which means curled and from a Greek word meaning rolled
up. In medieval times, crepes were made with water and wine instead of milk. Today, in
northern France, the savoury crepes are made with buckwheat, and are called galettes.

Information  

Preparation 30 minutes
Total Time 20 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Eggs 2 units

Buckwheat 225 grams

Italian 00 flour 225 grams

Porcini 200 grams

Mushrooms 200 grams

Pancetta 150 grams (Not smoked)

Pancetta 50 grams

Parsley (A small bunch of parsley)

Fresh cream 250 millilitres

Sparkling water (A drop)

Milk 250 millilitres (Fresh, full-fat)

Garlic 1 clove

Salt
Pepper
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