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Yield: 5-6 Servings. 8-9 inch @ (20-22cm) baking mold or frying pan.

Clafoutis is a 19th century dessert that originated in the region of Limousin in central France. In the traditional version,
cherries are left unpitted to impart more flavor and covered with a thick flan-like batter.

Other seasonal kinds of fruits are used instead of cherries as poached pears, prunes, apples, apricots, blackberries, the
dessert is called a flaugnarde then.




