Barbara’s Clafoutis
What do you do with a windfall of fresh cherries? You could bake them up in a classic

French clafoutis (Clah-foo-TEE). It’s a custard-like cake of fresh cherries baked in a

batter of cream, eggs, sugar, flour and vanilla.

Emmanuel Joinville of Jules Bistro shared his recipe for clafoutis (also spelled clafouti).

He prefers to make it with sour cherries, but sweet BC cherries taste lovely as well.

Purists (and lazy folks like me) leave the pits in for added flavour. Either way, it’s easy

and delicious.

Classic Clafoutis

Recipe by Emmanuel Joinville of Jules Bistro

500 gr fresh cherries, washed and stemmed but not pitted*

100 gr granulated sugar

OOgr flour

3 eggs

2 tsp vanilla

500 ml whipping cream

pinch salt

Optional Garnish

Confectioners sugar

Good quality vanilla ice cream

Preheat oven to 350 degrees F. Generously butter a 9” heavy baking dish or cast iron

skillet. Scatter cherries evenly over bottom of dish. In a medium bowl, whisk together

granulated sugar, flour, eggs, salt and vanilla. Gradually whisk in cream until well

blended. Pour over cherries. Bake until center is set and top is golden (about 40

minutes).

Sprinke will confectioners sugar and serve warm. Top with ice cream if desired.

* Clafoutis is traditionally made with whole, unpitted sweet cherries. If you prefer, go

ahead and pit the cherries. Consider using sour cherries for a tart flavour.

