Blueberry Clafoutis

Serves 6

2 tablespoons salted butter, melted and cooled, plus more for the pan
6 oz blueberries

Ya cup sugar

Yo cup whole milk

Yo cup heavy cream

3 eggs

Y% cup (65g) all-purpose flour

Pinch of salt

Confectioners’ sugar, for serving

Heat oven to 375°F with rack in center. Generously butter an 8-inch square
or 9-inch round baking pan.

In a blender, combine % cup sugar, the milk, cream, melted butter, eggs, flour,
and salt. Blend until combined and frothy, about 1 minute.

Evenly scatter blueberries in the prepared baking pan. Gently pour batter
over blueberries. Bake clafoutis until puffed and golden brown, 30 to 85
minutes. Allow to cool for a few minutes.

Just before serving, dust with confectioners’ sugar. Spoon into bowls while
still warm or enjoy at room temperature.






