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    Apple Brandy Compote With French Crepes And Whipped Cream




    Ingredients – Apple Brandy Compote




    500 ml water




    83 ml sugar




    1 vanilla bean (split in half)




    12,5 ml brandy




    5 ml ground cinnamon




    2 ml ground cloves




    2 ml ground nutmeg




    3 ml salt




    8 Granny Smith apples (peeled, cored and chopped)




    125 ml seedless golden raisins




    Ingredients – French Crepes




    500 ml flour




    3 ml salt




    625 ml milk




    4 eggs




    25 ml butter (melted)




    Serving




    Whipped cream for serving




    Walnuts (chopped) for decorating




    Method




    Combine the water, sugar, vanilla bean, vanilla seeds, brandy, cinnamon, cloves, nutmeg and salt together in a saucepan.
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