
Chocolate Quinoa Crepes


Serves 4 (makes 8 crepes)

Ingredients
1/3 cup (47 grams) quinoa flour

2 tbsp. cocoa powder

3 large eggs or 2 extra large eggs

1 tbsp. salted butter, melted

1/2 to 1 tbsp. honey, or more to taste

1/3 cup non-dairy milk (I used the Original 
So Delicious Coconut Milk Beverage; see 
notes)





Instructions 
Whisk together the quinoa flour and cocoa powder. Gently mix in the eggs and melted 
butter (I melt it and pour it in while it’s still warm), until it’s similar to a thick drop 
cookie dough.

Mix the honey into the dough. While stirring, pour the milk in a steady stream, and 
gently mix until the batter is completely mixed. Make sure there aren’t any lumps. (The 
batter smells grassy from the quinoa flour, but that’s okay. The cocoa will come 
through.)



Heat a fry pan over medium heat with a little butter or lightly oiled or sprayed. Once 
the pan is hot, pour in about 3 tablespoons of batter and spread evenly. (If the pan 
you’re using is fairly large, don’t worry about covering the entire surface.) Flip the crepe 
once the edges are firm and there are bubbles on the surface or no longer wet looking. 
Cook the other side for about 1 to 2 minutes and transfer to a plate. These crepes cook 
fairly quickly. Repeat until all the batter has been used.

Serve crepes with servings of your choice and enjoy!


Notes

These crepes can easily be made vegan. Substitute the butter with coconut oil and use a 
flaxseed slurry, or another egg replacer of your choice, instead of the eggs. If you’re a 
vegan and don’t eat honey (I’m aware that honey consumption is disputed by vegans), 
use your favourite sweetener instead. The original recipe called for sugar. 

Serving suggestions: 

2/3 cup yogurt (goat’s milk yogurt or non-dairy, such as So Delicious Cultured Coconut 
Milk Yogurt; see above)

2 ripe bananas

Banana, thick coconut milk, honey (I used wildflower honey), and unsweetened cocoa 
powder to garnish

Adapted from Quinoa 365: The Everyday Superfood by Patricia Greene and Carolyne 
Hemming (www.quinoa365.com) 

Recipe printed from zscupoftea.com                                                                                                
http://zscupoftea.com/2011/12/13/chocolate-quinoa-crepes/ 







