RASPBERRY AND PLUM GALETTE

Sweet Galette Dough:

11 ¼ ounces (2 1/2 cups) all-purpose flour

2 tablespoons sugar

1/2 teaspoon salt

8 ounces (16 tablespoons) unsalted butter, 
cut into 1/2-inch pieces and chilled

5 ounces (about 2/3 cup) ice water

Galette Filling:

3 tablespoons all-purpose flour (for rolling the dough out)

4 tablespoons raspberry jam (optional)

3/4 cup finely crushed amaretti or almond biscotti (use a food processor)

1/3 (about 4 ounces) cup almond paste, grated with Microplane grater
8 ripe plums (about 1 pound), rinsed and dried

1/4 cup sugar

6 ounces fresh raspberries

Egg Wash:

1 egg, beaten

2 tablespoons milk or cream

Garnish:

1 cup heavy cream

2 tablespoons confectioner’s sugar

2 teaspoons vanilla extract or 1/2 teaspoon almond extract
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Assembly:
Cut each plum in half, remove the pit, and cut into 1/4-inch thick slices.  Set aside

On a lightly floured surface, roll one disk of the galette dough into a 15-inch round.  Transfer the dough by folding it in half and picking it up and unfolding it on a round or square stone. Brush lightly with raspberry jam, then sprinkle with 1/2 of the amaretti over the dough evenly, leaving a 2-inch boarder without jam or crumbs.  Sprinkle with half of the almond paste.  Arrange the 1/2 of the plums over the crumbs and almond paste in a concentric circle, overlapping slightly. Lift the edges of the dough and fold them inward over the filling, pleating as you go, to create a folded-over boarder.  Assemble the second galette in the same manner.  Brush the galettes with egg wash and sprinkle with sugar.

Bake for 30 minutes.  Remove from the oven and sprinkle the raspberries over the plums. Sprinkle the raspberries with any remaining sugar.  Return the galette to the oven and bake until the crust is browned and the fruit is cooked and tender, another 15 minutes.

Slide the galette off the parchment and onto a cooling rack.  Let cool for about 10 minutes before slicing.  

In a bowl, mix the cream, confectioner’s sugar and vanilla or almond extract.  Whisk until thickened.  Serve a slice of the galette with a dollop of cream and a sprinkle of confectioner’s sugar.

Makes 2 galettes and serves 16 (8 people per galette)

Equipment list for Raspberry and Plum Galette:

Chef’s silicone brush
Whisk

Bowl—stainless? Batter bowl?
Stoneware pan
Cooling rack

Rolling pin

Powdered sugar duster or strainer

Parchment paper
Plastic film

Pastry mat or flexible cutting boards for rolling dough

In the bowl of a food processor, mix flour, sugar and salt.  Add the butter pieces and blend for about 15 seconds, until the butter is evenly distributed but still in large, visible pieces.  Add the ice water to the flour and butter.  Mix the dough just until it begins to come together, about 15 more seconds, but do not over mix!!!  Gather the dough with your hands and don’t worry if you see streaks of butter.  (That is what you want!) Form two disks and wrap the disks in plastic and refrigerate for at least 1 hour, or 15-20 minutes in the freezer.





Winter Recipe


I make another version of this in the winter with pears instead of raspberries and plums. I slice and core the pears, then simmer briefly in Pinot Grigio, adding sugar if needed. Still use the amaretti or biscotti and marzipan.








