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Clafoutis

Serves 4

Clafoutis is the dessert to make to impress your guests. It looks sophisticated, but it comes together quickly with a simple batter and most any fruit. This classic French dessert is traditionally made with cherries, and if you substitute plums, grapes, or pears for the cherries, the French name changes also, from clafoutis to flaugnarde.

2 tablespoons unsalted butter, melted, plus more butter, at room temperature, for greasing the pan

2½ cups cherries, pitted

 ¼ cup plus 1 teaspoon raw honey

1 teaspoon arrowroot powder or cornstarch

½ cup home-milled soft white wheat flour (see note) or organic whole wheat pastry flour 

4 large pasture-raised eggs

1 cup whole milk (ideally raw or nonhomogenized grass-fed)

1 teaspoon vanilla extract

½ teaspoon almond extract

 ¼ teaspoon fine sea salt

1. Preheat the oven to 400°F. Butter a heavy skillet or a 9-inch cake pan.

2. In a large bowl, toss the cherries with the 1 teaspoon honey and the arrowroot. Spread the mixture evenly in the buttered skillet.

3. Combine the   cup honey, the flour, eggs, milk, melted butter, vanilla, almond extract, and salt in a food processor and blend for a couple of seconds to combine. Pour the batter over the cherries.

4. Bake until firm and golden, about 50 minutes.

5. You can serve clafoutis directly from the skillet. It is best served lukewarm. Leftovers can be kept covered at room temperature for up to 12 hours or for up to 3 days in the refrigerator.
Note

How to Mill Your Own Flour

To grind your own flour, the first thing you need is a good mill. After much research, I bought the Komo Mill Duet. It isn’t cheap ($400 to $1,000, depending on specifications), but I use it almost every day—and since it’s made from wood, it looks pretty sitting on my kitchen counter. I’ve also tried the Family Grain Mill, which costs between $150 and $550. It’s easy to assemble and clean and it doesn’t take up much space.

Once you own a mill, you’ll discover that not only is the milling process fun, but it’s also satisfying to know how healthy grinding your own grain is. You’ll find it convenient and economical to buy grains in bulk, either directly from a local farm or online. I buy 40-pound bags and store them in large airtight buckets to keep out bugs and moisture. For easy access, I keep large mason jars, labeled by grain, in my pantry. When I need a particular grain, I simply pour the grain into the mill chute and grind it into fresh flour. The benefits of milling your own flour are numerous, but here are a few.

Cost: Grinding flour is more economical than buying it already ground, since grains are cheaper than flour—especially when purchased in bulk.

Flavor: The authentic flavor of home-milled flour is much more distinct than the bland taste of commercial flour.

Health: The germ has been removed from commercially ground flours. This part of the grain contains healthy, nutritious oils. It is removed to extend the shelf life of the grain/flour, which would otherwise go rancid within a day or so once the grain is milled.

Variety: Once you start buying your own grain, you’ll find many different varieties, each with its own unique taste and health benefit. By grinding your own grains, and even mixing them, you can create flours that you 
may not find commercially.

