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“It will provide a nice, relaxing atmosphere,

although I will miss some aspects of the stall.

It has its own charm. It sits in the middle of the

hustle and bustle of the Market,” Brown said,

“But in a café setting, we will be able to do

different things. We are going to serve breakfast

from 8 to 11 a.m. Fridays through Sundays.”

Currently, Crepe de France offers 14

different varieties of crepes, which are round,

flat egg delicacies cooked on a griddle. The

stand’s specialties are strawberry and vanilla

with whipped cream – and a tomato crepe with

scallions, mozzarella cheese, basin sauce and a

sprinkling of herbs.

“Only half of our crepes are sweet,” Brown

said, adding there are several secrets involved

in making gourmet crepes.

“First come our batter recipes, especially the

vanilla crème and basil sauce combination.

Then there is the grill temperature – from

medium to medium high.”

When Brown’s mother, Nancy Price, and his

dad, the late Dennis Brown, bought the business

in 1991, the former owners stayed and trained

them in the art of making crepes the French

way – the right temperature, the right

ingredients, and the right size.”

The Brown family fell in love with the

Market and its environment.

There is a diversity of customers and a lot of

tourists this time of year,” Rony Brown said. “For

example, we have a little boy who brings

different toy animals to the stand to scare us with.

His dad is an ophthalmologist, and when it is

time to come here and get a crepe, the boy asks

him, ‘What am I going to scare Rony with?’”

La Crepe de France is moving just á coté (down the hall)
By JOHN LIVINGSTON

La Crepe de France is getting ready to evolve

from a popular food stand in the Economy

Market arcade into a full-fledged restaurant. Next

month the business is moving from its current

high stall between First Avenue and Pike Place

Fish Company into a restaurant just next to the

Economy Market atrium by Tenzing Momo,

according to Rony Brown, the owner’s son.

“In October, we’re moving ‘down the hall,’

to a café-style restaurant. It is going to have

soups, salads and sandwiches,” Brown said. “

It’s an opportunity to expand the business, first

and foremost.”

After the move, Crepe de France will offer

inside seating, instead of all too few high stools.

From a food production standpoint, it will allow

much more storage and preparation room with

a double refrigerator and freezer.

Brown has been helping out his parents,

working in the summers and on school breaks.

“I was 18 when they bought the business,

but at that time, I didn’t focus on it. I tried other

careers but they didn’t feed the soul,” Brown,

who was trained as a massage therapist, said.

“Working here does.”

He works five to seven days a week at the stand

– putting in more time now that the business is

moving into an inside café setting. Rony is spending

more time on the day-to-day stand operation.

“My mom doesn’t work out here quite as

often. She is very involved in the marketing and

business end, as well as the move,” Brown said.

He said many customers are surprised –

pleasantly – when they dine on an authentic crepe.

“They don’t expect them to be so large.

Americans are used to the size they get in a

pancake house, and when they see real crepes,

they say, ‘Wow!’ “Brown said.

People also don’t realize the amount of fresh

fruits and vegetables that are needed for an

outstanding crepe, and being located right in the

Pike Place Market is a definite advantage.

“We get all of our fruits and vegetables here in

the Market. We just go across the street at the

Corner Market and pick what is in season,” he

said. “Moving inside to the restaurant will give

us more room to do specialty items with whatever

is in session. We also may offer ice cream and

espresso.” (Currently, Crepe de France is located

next to the Daily Dozen donut and espresso stand.)

Right now Crepe de France is open from 10

a.m. to 6 p.m. every day, seven days a week,

except on Thanksgiving Day and Christmas.

The phone number is (206) 624-2196.

Three stools just couldn’t handle the demand of customers at Crepes

de France. photo/Bradley Enghaus
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Athenian Inn
The Heart of Pike Place Farmer's Market

Best selection of foreign and domestic beers
Breakfasts • Luncheons • Early Dinner

September Drink: Harvey Wallbanger

OPEN MON. - SAT. 6:30 AM - 6:30 PM
SUN. 6:30 AM - 3:30 PM

1517 PIKE PLACE 624-7166

Learn taxes. Earn seasonal income.

Enjoy doing your taxes, develop tax-saving strategies,
even become a tax professional.*
Bilingual students encouraged to enroll.

Details at:
hrblock.com/taxcourses
206-441-1040

174 Denny Way

913 East Pine

*Valid at participating locations only. Void where prohibited.
Enrollment restrictions and course fees may apply.
Enrollment in, or completion of, the H&R Block Income
Tax Course is neither an offer nor a guarantee of employment.
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and European Deli Pike Place Market

“With all the low-carb diets, good snack
foods are in,  I can’t make enough of this.”

Lynn Stewart

Only top-quality lean cuts of meat used, no unnecessary chemicals or preservatives added.
Handmade in Seattle by our family for over 40 years.

1916 Pike Pl.
206-441-1666

T he SOUK
Tahini, Falafel, Saffron, Basmati Rice, Daals,
Pickles & Chutney, Chai & Teas from India,

Papadums, Henna, Cookbooks & More
Rediscover Your Pike Place Market

Specializing in Mid-Eastern, Indian & Pakistani Foods & Spices

http://www.pikeplacemarketnews.com
http://www.hrblock.com/taxes/planning/tax_courses/index.html



