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Blackberry Peach Galette 

 ½ cup of pecans, toasted then cooled (350° oven for 10-15 minutes or in a skillet over 

medium-high heat, stirring or tossing often) 

 1 cup plus 2 Tablespoons all-purpose flour 

 2 teaspoons sugar 

 ½ teaspoon salt 

 ¼ teaspoon cinnamon  

 ½ cup chilled butter, cut into pieces 

 2 cups of fruit  

 1 Tablespoon cornstarch (I use an organic brand that is non-GMO, but you could also 

substitute potato starch, or a little flour. Its purpose is to thicken the juices while the 

galette bakes.)  

 1 ½ teaspoons lemon juice 

 ¼ cup of sugar (I always taste the fruit before I add sugar and often leave it out 

entirely.) 

 2 Tablespoons milk, half-and-half, or heavy cream 

 A little sugar for sprinkling 

Pulse the pecans in a food processor until they are of the consistency of coarse meal. Add 

flour, sugar, salt, and cinnamon and pulse just to combine. Add the cubes of butter and pulse 

to incorporate.  

Drizzle in 3 Tablespoons of cold water and run the processor until the dough comes together, 

adding more water as needed. It is a soft dough so be careful adding too much water.  

Remove the dough from the processor and pat it into a 6-inch disk on parchment paper, 

waxed paper, or plastic wrap. Refrigerate for at least an hour.  

Preheat oven to 375°. Toss the fruit with cornstarch, lemon juice, and the sugar if using. Roll 

dough out into a 12-inch rough circle and put it on a parchment-paper lined baking sheet. 

Mound the fruit in the center, then pull the dough up over the fruit, leaving the center open. 

Brush the dough with milk, half-and-half, or cream, then lightly sprinkle with sugar.  

Bake galette until it is brown and the filling is bubbling, about 45 minutes.  

Serve plain or with ice cream, fresh cream, whipped cream, yogurt … whatever tastes good! 


