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Gluten Free Cherry Clafoutis

Ingredients

Softened butter for greasing pan

2/3 cup almond flour
2/3 cup rice flour (I used Bob’s Red Mill brown rice flour)

2/3 cup brown sugar

Pinch of salt

3 eggs, lightly beaten
1/2 tsp. almond extract
1 cup rice milk
3 cups fresh cherries, pitted (can substitute frozen cherries)

Directions

Preheat oven to 350o F.  Grease a 9x9 baking pan with softened butter.

Using a whisk, combine almond flour, rice flour, brown sugar and salt in a large bowl.  Add eggs and almond extract and stir to combine.
Mix in rice milk, a little at a time.  Do not overmix.
Fold fruit into batter; then pour into prepared pan.
Bake for 30-40 minutes until set.  Dust with confectioners’ sugar if desired.  Serve warm with whipped cream or vanilla ice cream.
Fran’s Notes
If you don’t have a gluten sensitivity, you can easily substitute all-purpose flour for the almond and rice flours.  I always have almond flour (aka almond meal) in my pantry and love the flavor and texture, so I would highly recommend that you at least keep that ingredient in the recipe.
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