STONEWALL KITCHEN
FAMILY ofBRANDs

Individual Cinnamon Pear Galettes

SKILL MAKES
oWl 6 Servings

Ingredients
For the pastry:
e 1> cup whole raw almonds

e 1% cup all-purpose flour

e 2 Tablespoons granulated sugar

e Y2 teaspoon salt

e 1leggyolk

e 8 Tablespoons (1 stick) cold unsalted butter
e 3-4 Tablespoons cold water

For the filling:

* 4large pears, ripe but firm

e 2 teaspoon cornstarch

¢ 1 Tablespoon brown sugar

e 1> cup Cinnamon Pear Jam

¢ 1 Tablespoon granulated sugar
* 2 teaspoon ground cinnamon

e 2 Tablespoons milk or cream

Directions
For the pastry dough:

1. Grind the almonds in a food processor until it is mostly fine (some large
chunks are ok)

2. Add the flour, sugar and salt. Pulse until it is well incorporated.

3. Cut the cold butter into small squares and add to the food processor. Pulse
until it creates a sand like consistency.

4. Add the egg yolk and pulse to combine. Then, add the water 1 tablespoon at a
time, while the food processor is running, until the dough comes together.
Turn out onto a lightly floured board, pat into a disc, wrap and refrigerate for
at least 2 hours.

For the Galette:

1. Preheat oven to 375°F and line a baking sheet with parchment paper.

2. Peel and slice the pears into 1/8-1/4" slices. Toss in a large bowl with
cornstarch and brown sugar.

3. Remove pastry dough from refrigerator. Cut into 6 small triangles. On a
lightly floured surface, roll each into a small ball, and then with a rolling pin
rollinto a flat, ¥4" thick circle. It is ok if this is very rough in shape and the
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cinnamon sugar and bake for 30-35 minutes, or until crusts have browned

and the interior is bubbling. Serve warm with ice cream or whipped cream.
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