CLAFOUTIS AUX POMMES
Prepared by: Julian Laroussi, 8 years old
Country of Origin: France

Description:
The clafoutis is typical from France. You can eat different types of clafoutis (cherries, pears, peaches, etc). French people love eating clafoutis and children making it as it is so easy to do.

Ingredients:

1 ½ oz + 1 tsp butter

1 ¼ C. cooking apples, peeled, cored and cut into ¼ in. thick slices

2 oz. granulated sugar

6 fl. oz. milk

2 eggs

2 tsp vanilla essence

5 T. vanilla sugar

3 oz plain flour

small pinch of salt

Preparation:

In a large frying pan, melt 1 ½ oz of butter over a moderate heat. Add the apple slices and fry for 4-5 minutes until lightly brown but still firm.

Remove the pan from the heat and pour granulated sugar. Mix gently trying not to break up the apple slices. Set aside to cool for about 20 minutes.

Preheat the oven to 350F.

Crease a medium sized baking dish with the remaining butter. Whisk the milk, eggs and vanilla essence together in a large bowl. Sprinkle in 4 tbsp at a time, whisking after each addition until the flour is incorporated and you have a smooth, light batter.

Pour into the greased baking dish and add the apple slices and their liquid, mixing carefully until well blended.

Bake in the center of the oven for 50-60 minutes until the center is set and the top is lightly browned.

Remove from the oven and sprinkle the remaining tbsp of sugar over the top.
Serve immediately.
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