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Clafoutis  
 
 

 
 
Ingredients: 
 
1 cup coconut milk 
3 eggs 
1 teaspoon vanilla extract 
2 tablespoons coconut oil, melted 
1/2 cup almond flour 
 
Preheat oven to 350 degrees. In a large bowl whisk together the coconut 
milk, eggs, vanilla, coconut oil. Whisk until a smooth consistency, then add 
almond flour. Stir until you have a well-mixed batter. Pour the batter into a 
pie pan. 
 
Add your favorite fruit to the top. Bake until the clafoutis is puffed and 
golden, about 35 to 40 minutes. Serve immediately. 
 
Serve with chilled coconut cream, if desired. 
 
Clafoutis works with cherries, pears, blueberries, apples and more. Have fun 
concocting a delicious fall dessert. 
  


