CHERRY CLAFOUTI 

YOU WILL NEED:

2 LARGE EGGS

1 LARGE EGG YOLK

1/3 CUP FLOUR 

¾ CUP CRÈME FRAICHE 

¾ CUP WHOLE MILK 

½ CUP SUGAR 

2 TSP VANILLA EXTRACT 

½ TSP SALT 

12 OUNCES FRESH CHERRIES, HALVED AND PITTED

BUTTER AND SUGAR FOR DISH

PREHEAT OVEN TO 375 DEGREES.  BUTTER A 9 INCH ROUND BAKING DISH AT LEAST 1-1/4 

INCHES DEEP.  COAT WITH SUGAR, TAPPING OUT EXCESS.  WHSK EGGS, YOLK AND FLOUR IN A MEDIUM BOWL THEN WHISK IN CRÈME FRAICHE, MILK, SUGAR, VANILLA AND SALT.  

ARRANGE CHERRIES IN PREPARED DISH.  POUR BATTER OVER CHERRIES.  BAKE UNTIL BROWNED AROUND EDGES AND SET IN CENTER, 30 TO 35 MINUTES.  LET COOL SLIGHTLY.   DUST WITH CONFECTIONER’S SUGAR AND SERVE WITH WHIPPED CREAM OR VANILLA ICE CREAM.  CLAFOUTI IS BEST SERVED SLIGHTLY WARM.  

NEXT WEEK:  ZUCCHINI AU GRATIN 

