
Peach, blueberry & almond Clafouti 
 

INGREDIENTS 

 

 1/2 cup all-purpose flour 

 1/4 cup plus 2 tablespoons sugar 

 pinch of salt  

 3 large eggs 

 1 tablespoon unsalted butter 

 ¼ cup of toasted slivered almonds 

 2 tbsp of brandy or peach schnapps  

 1/4 cup plus 2 tablespoons half and half  

 3-4 peaches sliced, cut in half, sliced with the skin on 

 ½ cup of blueberries, raspberries or blackberries 

 powdered sugar, for dusting 

INSTRUCTIONS 

Preheat the oven to 375°. Butter a 9-inch gratin dish or smaller 

gratin dishes. Coat the dish with the sugar shaking it around so 

it touches all the sides.  

 

You will adjust the cook time depending on the depth of the dish. 

In a bowl, whisk the flour, sugar and a pinch of salt. Whisk in 

the eggs, until smooth. Add the half and half and the brandy 

and whisk until light and very smooth, about 3 minutes.  

 

Place the fruit in the gratin dish and pour the batter into the 

gratin dish. Bake for about 30 minutes, until the clafouti is set 

and golden.  

 

Let cool slightly. Dust with powdered sugar, cut into wedges 

and serve. 
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