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Peach and Almond Clafouti 
Serves 6 

 
Adapted from the recipe for Clafouti (Cherry Flan) in Mastering the Art of French 
Cooking: Volume One by Julia Child, Louisette Bertholle, and Simone Beck 
 
3 medium ripe peaches (about 1 lb) 
Butter, for greasing pie plate 
3 large eggs 
1 ¼ cups whole milk 
1/3 cup granulated sugar 
½ cup all purpose flour 
1 teaspoon almond extract 
Pinch of salt 
2 tablespoons sliced almonds (optional) 
Powdered sugar (optional) 
 
Preheat the oven to 350 degrees and place a rack in the center of the oven.  
Generously grease a deep, 9-inch pie plate with butter. 
 
Bring a small saucepan of water to a boil.  Cut a small “x” in the blossom end 
(not the stem end) of each peach with a paring knife.   Fill a large bowl with ice 
and water to make an ice water bath.  Add the peaches to the boiling water and 
cook for about 30 seconds or until the skin around the x loosens and can be 
peeled back easily.  Remove the peaches and place them in the ice water bath. 
 
When cool enough to peel, remove the peaches from the ice water bath and peel 
off the skin from the peaches with your fingers.   Discard the skin and pit the 
peach.  Cut the peaches into ½-inch thick slices.  Set aside. 
 
Combine the eggs, whole milk, sugar, flour, almond extract and salt in a blender.  
Blend the ingredients until smooth.  The batter may look too soupy – don’t 
worry. 
 
Pour half of the batter into the greased pie plate and sprinkle about half the 
sliced peaches evenly over the batter.   Pour the remaining batter into the pie 
plate and sprinkle the remaining peaches over the top.  If desired, sprinkle the 
batter and peaches with sliced almonds. 
 
Bake for one hour or until golden brown and a knife inserted in the center comes 
out clean.  Allow to cool briefly before serving.  Note:  Don’t be alarmed when 
the clafouti deflates upon cooling.  Serve warm and dust with powdered sugar, if 
desired. 
	  


