RASPBERRY CLAFOUTIS
3 
tablespoons unsalted butter, melted, plus more for greasing the dish

½ 
cup all-purpose flour

¼ 
cup plus 2 tablespoons sugar


Kosher salt

3 
large eggs


Finely grated zest of 1 lemon

¼ 
cup plus 2 tablespoons milk

1½ 
pints raspberries (3 cups)


Powdered sugar, for dusting

Preheat the oven to 350°F. Butter a 9-inch gratin dish. In a bowl, whisk the flour, sugar, and a pinch of salt. Whisk in the eggs, butter, and lemon zest until smooth. Add the milk and whisk until light and very smooth, about 3 minutes. Pour the batter into the gratin dish and top with the raspberries.

Bake for about 30 minutes, until the clafoutis is set and golden. Let cool slightly. Dust with powdered sugar, cut into wedges, and serve.
For this classic French dessert, Alix de Montille swaps in raspberries for the traditional cherries to better pair with Jean-Marc Roulot's raspberry eau-de-vie, La Framboise du Roulot.
For the uninitiated, clafoutis can be a sort of curious dessert. It's basically a baked custard that's bolstered with flour and studded with fruit, traditionally sweet cherries — it could be described as something in between flan and a pancake. It should be silky, moist, tender, and a bit wobbly, never rubbery. A rubbery texture indicates that the clafoutis was baked too long, perhaps at too high a temperature.
Should clafoutis be served hot or cold?

Clafoutis is most perfectly delicious when it's a bit warm or at room temperature, best eaten within an hour of coming out of the oven. Leftovers should be refrigerated, and they can for sure be enjoyed cold. It's worth mentioning, however, that this dessert — between its tart raspberries and conservative sugar content — is not especially sweet, and when it's chilled, that sweetness becomes even more subdued.
Notes from the Food & Wine Test Kitchen

Clafoutis is meant to be a rustic dessert, a fantastic, uncomplicated vehicle for showcasing seasonal fruit. For this raspberry dessert, the ingredients are kept quite simple; the custard itself only contains a bit of lemon zest for flavor, allowing the raspberries to really shine. For a bit more interest, you can definitely add pure vanilla extract (about a teaspoon) and/or just a touch of almond extract. Clafoutis is not traditionally served with any accompaniment, but a dollop of vanilla ice cream, lightly sweetened whipped cream, or crème fraîche certainly wouldn't hurt.

 SERVES: 6






Alix de Montille September 7, 2023

I am excited to have dipped my toe into the world of clafoutis, however this one was a bit of a disappointment. It looks just like the photo, but it’s pretty dense. I’m looking at other clafoutis recipes and photos and I think the texture is off. Three minutes of mixing is an odd choice that I think contributed to the rigidity of the final product.

Food & Wine Member

05/12/2023

A favorite simple dessert!

Food & Wine Member

08/09/2022

My comments of the Food & Wine review are Clavotis in general are not American pies, so a lot less sweet. No more sugar is needed. Instead what is needed is a trip to France and see how real baking cooking is done, then adjust your taste buds to less sugar and salt. An example of the America attitude to cooking is 20 years ago, if you put a clove of garlic into a pasta sauce, Americans would refuse to eat it, Now they put 5 cloves into a pasta sauce, where as in Italy for 600 years they put one into the receipt

Read More

Food & Wine Member

07/19/2022

Although the concept of this recipe is good, the directions for the process need to be corrected. I followed the recipe exactly, and it turned out gummy, glutinous and not sweet enough. It makes much more sense to beat the eggs first, add sugar, milk, melted butter, then to add the flour and salt. As with pancakes or popovers, then to whisk until just combined. Beating for 3 minutes is just way too long and makes the batter heavy. The raspberries were a good idea, but they were a little too tart for just ½ cup sugar. More milk would be good also - 1 cup. A personal peeve - in directions - ½ cup "plus 2 Tbs." is tedious. Go for 2/3 or ¾ cup - it's not going to make much difference. Disappointing.

Read More

Brenna Tuite

07/07/2019

Came out great. Had lots of fresh raspberries from garden . Perfect recipe. Easy to follow directions.
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