CHERRY CLAFOUTIS
Serves 4

Ingredients:

- 500g locally grown British cherries

- Organic butter, for greasing

- 125g organic flour

- 100g organic caster sugar

- 3 large organic eggs

- 250ml organic double cream 
- Icing sugar, to dust

Preheat the oven to 200°C/Fan180°C/Gas 6.


Beat the flour, caster sugar, eggs, and double cream into a smooth batter. Tip into a bowl, cover, and place in the fridge for the moment.
Grease a baking dish with the organic butter. Arrange the cherries at the base of the dish, packed together as tightly as possible. Stir the batter in the bowl, then pour evenly over the cherries. Bake for around 20 minutes until risen and golden brown. Bake for a while longer if not completely set. Dust with icing sugar and eat whilst stil warm!
