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Clafoutis aux cerises et amandes – Cherry & Almond Clafoutis (GF) 

To make 6 

Ingredients: 
Cherries or other fruits (see notes) 
(8 whole cherries per serve + 3 to 
decorate)   
100 grams unsalted butter  
100 g ground almonds (or 50/50 almonds 
& flour) 
100 grams castor sugar  
2 eggs (=c100 grams) 
Zest of a lemon  
Icing sugar to dust 
Flaked almonds to decorate (optional) 
Butter to grease shallow ramekins     

 
No churn luxurious lemon verbena ice 
cream  (makes around 500 ml) 

2 lemons zested and juiced 
90 ml of lemon juice 
3 egg yolks 
125 g castor sugar 
325 ml lightly whipped cream 
Lemon verbena leaves (optional) 

 

A traditional clafoutis is a flat sweet batter rather like 
a sugary Yorkshire pudding. This gluten free version 
uses ground almonds making it richer so the paste is 
really a frangipane rather than a clafoutis batter, 
either way it is a simple delicious and easily adaptable 
dessert. Serve with crème fraiche or lemon ice cream 
to offset sweetness. This recipe works well with any 
canned or fresh fruit, such as peaches, nectarines, 
pears or apricots.    
If using fresh hard fruits like pears or apples, you 
should poach them in a little sugar, water and lemon 
juice until a skewer goes gently through them. 

Method: 

To prepare the clafoutis: 

Heat the oven to 170C.  Melt the butter on a medium heat until just foaming.  Leave to cool a little 

Whisk together the eggs, almonds and sugar and pour in butter.  Combine to a batter.  The mixture 

should be smooth, light and fluffy, leaving a light trail. 

Grease the ramekins with butter and fill with around 70 g of mixture (about half full).  Add the fruit 

to each ramekin. 

Bake for 15-20 minutes or until a skewer comes out clean.   

Presentation: 

Serve warm decorated with fresh cherries and a dusting of icing sugar, crème fraiche or crème 

fraiche sorbet.    
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Crème fraiche sorbet: 

Dissolve 190 g sugar into 75 g water and cool, combine with 600g of crème fraiche to form an 

emulsion.  Churn in an ice cream machine, transfer to a container and freeze. 

No churn luxurious lemon verbena ice cream 

Reduce the lemon juice over a high heat to make around 35 ml in a small saucepan 

Dissolve the sugar in the reduced lemon juice 

Whisk the egg yolks with the lemon zest.  Bring the lemon juice to the boil and pour slowly over the 

yolks while beating vigorously until it is cool and very thick.  Fold in the lightly whipped cream and 

freeze in a flat container (always easier to get out than a deep one!) 

This recipe works well without using an ice cream machine – equally if you prefer to use a machine 

do so! 

Frangipane Tart 

Line a flan tin with prepared pastry and bake blind (line with baking paper and baking beans) cook for 

10 minutes at 200C, remove the paper and the beans and cook for a further 5 minutes until golden 

brown and crisp. 

Prepare your frangipane mix using about 200 g of butter, sugar, eggs and almonds.  If you replace 50 

g of almonds with plain flour, it will help the larger tart not to crack as it stabilises the mix.  When 

cool, spread over the frangipane mix and add the fruit of your choice.   As mentioned above, canned 

fruit works very well!     

Other options are to crumble some chocolate pieces through the frangipane for a chocolate version.  

Spread the pastry with raspberry jam and decorate with flaked almonds for a “Bakewell”. 

Spread a little marmalade over the pastry case before adding the frangipane to cut the sweetness. 
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