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Blueberry Clafoutis 
 
 

EQUIPMENT 
 

Mixing Bowls, Pastry Brush, 2 x Shallow Ramekins, Perforated Baking Tray, Whisk 
 
 

INGREDIENTS 
 

50gm Almond Meal, 15gm Plain Flour, 100gm Caster Sugar, 2 Whole Eggs, 3 Egg Yolks,  
250gm Thickened Cream, 60-80gm Blueberries, 20gm Soft Butter, Icing Sugar for dusting. 

 
 

METHOD 
 

Lightly butter two 12-15cm shallow ramekins and sett aside. 
 

In a medium sized mixing bowl mix together flour, almond meal and caster sugar and set aside. 
 

In another bowl whisk together whole eggs, egg yolks and cream until well combined. 
Add the egg mixture to the dry ingredients and whisk until the batter is thick and smooth. 

 
Pour the batter into the buttered ramekins leaving a 2-3cm from the top. Scatter blueberries over the surface of the batter 

and place the ramekins on a perforated baking tray and leave to rest for a minimum of 45 minutes. 
 

Once rested place the tray into a pre-heated oven combi setting 185˚C for 12-15 minutes until risen and golden brown on top. 
 

Once baked remove from the oven and dust with icing sugar, serve with tick cream or ice cream. 
 
 

HINTS & TIPS 
 

- Clafoutis are a traditional French dessert made with pitted red cherries but the fruit you use is totally up to you. 
 

- Another variation to possibly consider is swap out the almond meal for hazelnut meal for a different twist. 
 
 


