
peaches, apricots and blueberries!



Summer Fruit or Apple Galette
A galette is a kind of streamlined, free-form pie that bakes in about half the time of a full-sized pie. 

Pastry:
1 1/4 cups all-purpose flour
1/4 tsp salt
1/2 cup butter or shortening, cool or cold (it shouldn't be too soft)
1/4-1/3 cup cold water

Juicy fruit filling:
1/3 cup sugar
2 Tbsp cornstarch
1/4 tsp salt
3-4 cups fresh or frozen stone fruit (peaches, nectarines, plums), berries, pitted cherries,
   chopped rhubarb, or your favourite combination of fruit

Apple filling:
2-3 tart apples, peeled (or not) and sliced
1/4-1/3 cup sugar (or to taste)
a shake of cinnamon 

2 Tbsp butter, in bits (optional)
milk or cream or beaten egg, for brushing (optional)
coarse sugar, for sprinkling (optional)
 
To make the pastry, combine the flour and salt in a medium bowl. Grate in the butter using the 
coarse side of a box grater and toss to combine. Add the water and stir until the pastry comes 
together. Gather it up into a ball, pat into a disc, wrap in plastic and refrigerate for half an hour, or 
up to a few days. (Freeze for longer storage.)
 
When you’re ready to bake, preheat the oven to 375˚F. On a lightly floured surface, roll your pastry 
out to a rough circle about 10-12 inches in diameter. Transfer to a parchment-lined baking sheet.
 
For juicy fruit filling: in a medium bowl, stir together the sugar, cornstarch and salt. Add the berries 
(straight from the freezer, if they’re frozen) and gently toss to combine. For apple filling, toss the 
apples with sugar and cinnamon. (If you like, toss in a handful of fresh or frozen cranberries, too!)

Pile your filling onto the middle of your pastry, leaving an inch or so around the edge, and fold the 
edges over, pressing the folds gently to help the edge hold together. If you like, dot the fruit with 
butter, and brush the pastry with milk, cream or egg wash and sprinkle with coarse sugar.
 
Bake for 40-50 minutes, until golden and bubbling and you used cornstarch, the juices are no 
longer cloudy. Cool slightly before slicing and serving with ice cream or whipped cream. Serves 6-8.



apples and cranberries!


