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PEAR AND RHUBARB CLAFOUTI
Yield: 1 x 9” pie plate (8 to 10 servings)

2
cups

Sliced Fresh Ripe Pears (sliced into ½” julienne 




strips, skin on), about 2 pears

1
tbsp

Butter

2
tbsp

Sugar

½
cup

Stewed Rhubarb

¾
cup

Whole Milk

3


Eggs

1
tbsp

Amaretto

2
tbsp

Melted Butter

¾
cup

All-Purpose Flour

¼
cup

Sugar 

½
tsp

Baking Powder

¼
tsp

Salt

Topping:

½
tsp

Cinnamon

2
tbsp

Sugar

Butter a 9” pie plate using 1 tbsp butter. Place sliced pears in pie plate in circles/spirals and sprinkle with 2 tbsp of sugar. Spread the stewed rhubarb by spoonfuls over the sliced pears, carefully leaving pear slices in place. In a small bowl, beat together milk, eggs, Amaretto and melted butter. Add flour, sugar, baking powder and salt and beat to a smooth batter. Pour over pears. Bake at 375 F until golden brown and set in the middle and puffed slightly (approx. 20 to 30 minutes). Remove from oven and sprinkle with cinnamon and sugar. Let cool for 10 to 15 minutes before cutting into wedges. Serve warm with whipped cream, Liberte yogurt, crème fraîche, ice cream or gelati.

Stewed Rhubarb

Yield: 2 cups approx.

4 
cups                 Chopped Rhubarb

½
cup

White Granulated Sugar

1
tbsp

Orange Zest

In a saucepot, mix all ingredients. Bring to a bowl and reduce heat to simmer for 10 to 15 minutes or until rhubarb is fork tender. Taste, and add sugar if required (it should be tart).
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