SAVORY CLAFOUTIS WITH CORN AND SWISS CHARD
¾
cup whole milk

¾
cup crème fraîche

4
large eggs

2½
tablespoons all-purpose flour

2
tablespoons chopped fresh parsley leaves

2
tablespoons chopped fresh dill leaves

¾
teaspoon kosher salt, more as needed

½
teaspoon ground black pepper, more as needed

1
cup coarsely grated Gruyère or Cheddar (about 4 ounces)

2
tablespoons extra-virgin olive oil

2
large or 3 small leeks (white and light green parts), halved lengthwise and thinly sliced

2
cups corn kernels (from 2 to 3 ears, or frozen and thawed)

1
large garlic clove, grated on a Microplane or minced

1
large bunch Swiss chard, stems removed, leaves coarsely chopped (8 cups)

¼
cup grated Parmigiano-Reggiano


Fresh lemon juice, for serving


Red pepper flakes, for serving

Heat oven to 375 degrees. In large bowl, whisk together milk, crème fraîche, eggs, flour, parsley, dill, ½ teaspoon salt and ½ teaspoon pepper until smooth. Whisk in ¾ cup Gruyère.

Heat olive oil in a 9-inch oven-safe skillet over medium heat. Add leeks and sauté until they are soft and golden, about 10 minutes. Stir in corn, garlic and a pinch of salt; cook until garlic is fragrant and corn is tender, 2 to 3 minutes. Add chard leaves a handful at a time, and cook until they are wilted and tender, about 4 minutes. Season the mixture with ¼ teaspoon salt and a few grinds of black pepper.

Pour crème fraîche mixture over the corn and chard mixture, and then sprinkle the remaining Gruyère and the Parmigiano on top. Transfer skillet to oven and bake until custard is lightly set, about 40 minutes. Serve topped with a sprinkling of lemon juice and a pinch of red pepper flakes.
Clafoutis are baked French pancakes, usually filled with sweet cherries. This savory version calls for corn, Swiss chard and leeks instead of fruit, and includes plenty of Gruyère for a salty depth. It will emerge from the oven puffed and golden, then quickly deflate. Fear not, it still tastes wonderful after it flattens out, though for the best presentation, try to time it so your guests are at the table when it is ready. Serve it for brunch or a light dinner with a tomato salad on the side, if you’re making this in tomato season. In winter, sliced oranges drizzled with olive oil and salt are nice, too.

SERVES: 4
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alme6 years ago

Does anything work as alternative to creme fraiche? (I have all the other ingredients on hand) Cream? Yogurt?

Is this helpful? 58

Meri6 years ago

Melissa, in the video a slope-sided pan goes into the oven and a straight-sided pan comes out. Did you find through testing that you preferred the straight-sided pan? Why the switch?

Is this helpful? 50

brutallyfrank6 years ago

Melissa can call it whatever she wants!

Is this helpful? 38

Robert6 years ago

Truth be told a clafoutis is sweet, traditionally made with black cherries. To call this a clafoutis is to simply elevate a very ordinary vegetable flan by giving it a chic name. In a flan, the starch is typically corn starch but if one were to call this a flan, no one could protest. To call it a clafoutis is simply pretentious.

Is this helpful? 36

Melissa Clark6 years ago

Both pans work equally well. We swapped the pans out to save time during the shooting of the video is all (we had the one in the straight pan already baking in another oven, and timed it so it would be ready as soon as the the slope-sided pan went into the oven, that way we don't have to wait for the slope-sided pan to bake through). So, use whatever you've got!

Is this helpful? 35

Victoria6 years ago

Having made numerous flans, custards, quiches, clafoutis (cherry, pear and apple), dutch babies, popovers, and Yorkshire puddings, I think calling this vegetal variation a clafoutis is more than acceptable. Enfin, why be stingy with words? Clafoutis, clafoutis, clafoutis!

Is this helpful? 32

Suki6 years ago

Lovely! Very easy and thoroughly satisfying. I think some people might call this a crustless quiche although clafoutis is a much better name. I used a convection oven at 350 and mine cooked in only 20 minutes. It was also great with the side of tomatoes as Melissa suggested.

Is this helpful? 16

Kathy6 years ago

Used kale instead of Swiss chard, yogurt for creme fraiche and added diced red pepper - delicious!

Is this helpful? 11

Brkln.df6 years ago

I used Greek style yogurt and it tasted great.

Is this helpful? 9

Barry Katz6 years ago

Your savory Clafoutis was a big hit at brunch yesterday. I wanted to make something special for some friends who are serious foodies, including the matre d' at one of NY's top restaurants. All pronounced it just delicious.

Is this helpful? 7

Passion for Peaches6 years ago

No flour in a quiche, though. That is what puts thus in clafoutis territory.

Is this helpful? 6

Barbara Litrell6 years ago

I made this for 10 guests yesterday and they loved it. I only had a 12" cast iron skillet so I doubled the recipe and it worked perfectly. Came out about 2 inches high. I had to use sour cream instead of creme fraiche since no store nearby had the creme fraiche. Again - it was fine (but will try it again with the creme fraiche). Cooked 40 minutes. This one is a keeper.

Is this helpful? 6

Brkln.df6 years ago

Great recipe. Thanks, Melissa! My wife specifically asked me to write a note: she utterly loved this. She loves corn, but even so it's hard to describe how much she adored this. I agree--it's very, very good.

Used Greek yogurt instead of creme fraiche and asiago instead of parmesan (go with what you have), but otherwise stuck to the recipe. Next time (I'm told there will be a next time!) I'll use frozen corn instead of fresh to ease up on the prep.

Is this helpful? 6

Lois6 years ago

This is good but misnamed. I'd call it a crustless quiche. A clafouti has a more half and half aspect, half custard half cake. That quality is not present here.

Is this helpful? 5

Manju6 years ago

We made it today, skipped Creme Fraiche, substituted with mozzarella and low fat cream cheese. Did not have Swiss chard, so we added fresh spinach and chopped mini colored peppers to corn and onions. We added a small amount of smoked paprika and home made chili powder in the egg-milk-cheese mixture. Finely chopped herbs were scattered on top of cooked vegetables before the milk mixture was pour over. Final product was fantastic, most flavorful and light quiche or clafoutis we have ever had.

Is this helpful? 4

