
Chicken Cranberry Crepes 
with Cranberry Apple Chutney

grab from your box

Crepe Batter Blend*

Garlic | ½ tsp. (1)

Chicken with Wild Rice
Chopped Chicken | ½ cup (1)
Wild Rice | 2 Tbsp. (¼ cup)

Veggie Mix
Sweet Potatoes | 2 Tbsp. (¼ cup)
Celery | 1 Tbsp. (2)
Chopped Onions | 1 Tbsp. (2)

Sweetened Cranberries | 2 Tbsp. (¼ cup)

Seasoning Blend
Chicken Bouillon | ½ tsp. (¾)
Chef’s Choice Seasoning | ⅛ tsp. (¼)
Italian Seasoning | 1 tsp. (2)

ingredients | 2 person (4 person)

40 
minutes

Sauce Blend with Cheese
Béchamel | 2 ½ Tbsp. (⅓ cup) 
Sour Cream Powder  | 1 tsp. (2)
Mozzarella Cheese | 1 Tbsp. (2)

Chutney Blend
Granny Smith Apples | ⅓ cup (¾)
Sweetened Cranberries | ⅓ cup (¾)

Apple Cider Vinegar | 1 Tbsp. (2)

Chives | ½ tsp. (1)

grab from your pantry 

Butter | 1 Tbsp. (2)

Butter (optional) | ½ Tbsp. (1)

Brown Sugar | 2 Tbsp. (¼ cup)

Cinnamon | ⅛ tsp. (¼)

Salt | Just a Dash (⅛ tsp.)

Butter or Oil | ½ Tbsp. (½)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

AS PREPARED

360 CALS / FATS 12G / PROTEIN 17G / SODIUM 600MG allergens:
Dairy, Egg, Wheat

Pantry items not included

*Making this a second time from scratch? Use any 
crepe batter of your choice!
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Cooking for 4: Measurements for a four (4) 
person meal are in parentheses. 

To make the crepes, mix crepe batter blend 
with ¾ cup plus 2 Tbsp. (1 ¾ cup plus 1 Tbsp.) 
of water in a bowl until smooth. Allow to rest 
for 5 minutes. Add water if the batter gets too 
thick (batter should coat the spoon but run 
off easily). 

To make the chutney, crush chutney blend in 
a blender or bag. Add to a small sauce pan 
along with the ½ (1) bottle apple cider vinegar, 
2 Tbsp. (¼ cup) brown sugar, ⅛ (¼) tsp. 
cinnamon, a dash of (⅛ tsp) salt, and ½ (1) cup 
water and bring to a simmer. Simmer 6–7 
minutes or until thick. Finish with 1 (2) Tbsp. 
butter and chives and set aside for later.

While the chutney blend is simmering, 
measure out 1 ½ (2 ½) cups of water for the 
filling. In a medium sauce pan, add ½ Tbsp. 
of butter or oil of your choice and sauté the 
garlic on medium heat until aromatic (10–30 
seconds). Add the water and chicken with 
wild rice, and bring to a simmer. Simmer 5–6 
minutes.

Heat the teflon pan to medium heat. Spray 
the pan or add a small amount of oil or butter, 
then pour about ⅓ cup batter into the pan and 
swirl to coat the bottom (crepe batter should 
run to coat the pan). Flip or turn with a rubber 
spatula. Set aside and let cool slightly.

Add the veggie mix, cranberries, and 
seasoning blend to the filling mixture and 
simmer for an additional 3 minutes. Add the 
sauce blend with cheese and simmer for an 
additional minute. For a creamy finish, swirl in 
½ (1) Tbsp. of butter to finish.

Put about ⅓ cup of the filling into each crepe. 
For a crispy finish, preheat the oven to 400 
degrees, place the crepes in a 9×13 pan, and 
bake for 8–10 minutes. Top the crepes with 
chutney and enjoy!

Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

kitchen gadgets: Medium bowl, medium 
Teflon pan, 2 medium sauce pans, 9×13 pan 
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