
Preheat the oven to 180°C. Grease a quiche dish (not loose bottomed) or round
baking dish.
Melt half the butter in a frying pan over a low-medium heat. Add the
apricots. Cook for 2-3 mins, stirring occasionally, until softened slightly
and beginning to turn golden. Set aside to cool slightly. 
Melt the remaining butter in a microwave or small saucepan. In a large
bowl, whisk the eggs with the honey until light and frothy. Fold in the flour
with a metal spoon, then gently stir through the melted butter.
Scatter approximately half of the apricots and all of the raspberries over the
base of the baking dish. Evenly pour the batter over the fruit, then add the
remaining apricots.
Bake for 30 mins until golden, set and puffed up. once cooled, dust with
icing sugar.

50g butter 
375g fresh apricots 
150g fresh raspberries
100g honey
3 large eggs
100g plain flour
1 tsp icing sugar

Fruity clafoutis

Ingredients: Method



Nutritional  Information
apricots -apricots are High in antioxidants, they promote eye health, boost
skin health, promote gut health, are high in potassium, Very hydrating and
help protect your liver.
raspberries - Raspberries are low in calories but high in fiber, vitamins,
minerals and antioxidants. They help protect against diabetes, cancer,
obesity, arthritis and other conditions and even provide anti-aging
effects.
honey - Honey has been linked to health benefits like improved heart
health, wound healing, and blood antioxidant status. it Is Rich in
Antioxidants, Is a “Less Bad” Sugar for Diabetics, can help improve
Cholesterol and Can Lower Triglycerides. it is sometimes used to aid off
colds & flu. 
eggs - Eggs are a very good source of inexpensive, high-quality protein. More
than half the protein of an egg is found in the egg white, which also
includes vitamin B2. Eggs are rich sources of selenium, vitamin D, B6, B12
and minerals such as zinc, iron and copper.
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