
 

 

 
 
 
Rustic Galette 

Crust Ingredients 

(For four galettes that are seven inches in diameter) 

§ 2 ½ cups all purpose flour - divide into 1½ cups and 1 cup 
§ ½ tsp fine sea salt 
§ 2 Tbsp granulated sugar 
§ 12 Tbsp or 1 ½ sticks salted butter (cut into ¼ inch pieces) 
§ ½ cup solid Crisco cut into 4 pieces 
§ ¼ cup cold vodka (refrigerate or freeze for an hour - the vodka won’t freeze anyway) 
§ ¼ cup cold water (I put water into a cup with ice for a few minutes) 
§ Extra flour to roll out the dough 

Instructions 

In a food processor, combine 1 ½ cup flour, salt and sugar with two one-second pulses. Add 
butter and Crisco and process for just 15 seconds. Scrape the dough from the edges of the food 
processor bowl and move the dough to redistribute evenly. Add the remaining one cup of flour 
and pulse until mix is distributed and starts to break up, about 4-6 quick pulses. Empty the 
dough into a larger bowl to mix. 

Combine cold vodka and water and pour all over the top of the dough, using a rubber spatula to 
mix and make a solid mass. Try not to touch it much with your hands and know that it will be 
sticky and wet. Divide into four fairly even balls and flatten each into a four inch disk. Wrap in 
waxed paper or plastic and refrigerate up to two days or freeze for up to three months. 

When ready to make the tart, line a cookie sheet with parchment paper. Add about two 
tablespoons of flour to a counter (I use a pastry cloth). Roll the dough into approximately an 11 
inch circle. Spread the filling (below) to within 1 ½ inches of the edges, and overlap the crust to 
leave the center exposed but contain the fruit - kind of a free form pie. I sprinkle the exposed 
crust with a teaspoon of granulated sugar. Because this is rustic, you don’t need to be neurotic 
and make a perfect circle, make this paper thin, crimp the edges or make it look magazine 
perfect. That’s why it is called rustic, silly! 

 

 



 

 

Galette Filling 

Serves 5-6 

Ingredients 

§ 2 cups peaches (peeled) or apricots or a combo 1 ½ lbs Italian plums and 2 peaches or all 
Italian plums. I cut peeled fruit into roughly ¾ inch pieces 

§ 1 Tbsp fresh lemon juice 
§ 1 tsp grated lemon rind 
§ 2 Tbsp sugar/cinnamon mixed - add more or less depending on how sweet you like your pie 
§ Pinch of salt 
§ About 1 ½ Tbsp flour 

Instructions 

Fold all these filling ingredients above into the fresh fruit until well combined. 

Bake at 400 degrees for 30 minutes or until the crust is nicely browned. Cool well (just put the 
parchment on a rack). 

Serve the galette slightly warm or room temperature with softly whipped cream or vanilla bean 
ice cream or plain greek yogurt and enjoy! 

 


