Cherry Clafoutis
Ingredients

1 cup granulated sugar

3 cups pitted fresh cherries or thawed frozen cherries

1 cup plain flour

1 teaspoon baking powder

Pinch salt

4 large eggs

1 ¾ cups single cream

2 teaspoons vanilla extract

Grated zest of 1 lemon
Icing sugar for dusting

Method

1. Preheat oven to 2200
2. Butter a 23 by 33 cm baking dish

3. Sprinkle bottom of dish with 2 tablespoons granulated sugar

4. Spread cherries on top

5. Bake for 10 minutes

6. DO NOT DRAIN OFF JUICE

7. Sift flour, baking powder and salt together

8. In a large bowl beat eggs and ¾ cup granulated sugar together

9. Add flour mix in two additions, alternating with single cream

10. Add vanilla and lemon zest, stir to combine

11. Pour batter over cherries

12. Sprinkle with remaining 2 tablespoons of granulated sugar

13. Bake until puffed and golden brown, 30 – 35 minutes

14. Coll slightly

15. Sprinkle with sifted icing sugar and serve.
