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			For Gail—my mom 

			(and my first baking teacher)
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				“One makes a pie [or galette!] out of ordinary stuff, like raisins, squash, or apples and gift wraps it, in a sense, with a crust. It’s very magical, very special.”

			—Wayne Thiebaud

			

			Introduction

			One of the first recipes I developed was a plum galette. I was most of the way through college, swiftly realizing I cared more about cooking than my coursework. I’d started a food blog a couple of years prior and was slowly transitioning from solely making other people’s recipes to trusting my own insights. I’d look through cookbooks and online recipes for inspiration, then let my imagination run wild. One warm afternoon, I walked to the tiny grocery store in town and was met with a rare treat: Italian prune plums. An hour’s pay from my work-study job got me a few handfuls of fruit and a package of (the cheapest) butter. I hustled the goods back to my little shared kitchen with an idea forming. Carefully, I halved and pitted each plum and tossed them in what I thought might complement the fruit: vanilla extract, orange zest, crunchy sugar. Would grated ginger be overpowering? I’ll add just a bit, I thought. I timidly rubbed the butter into flour, used a wine bottle to roll out my best approximation of an even round, and tucked the filling into its pastry blanket. As it baked, a crack in the dough swelled, plum juice oozing out and around the crust. The galette was ruined.

			Or so I thought! Lo and behold, the bottom turned out crisp, while the fruit baked so soft I could cut it with a spoon. A bite was a symphony of buttery crust and honey-sweet plums, tempered with gingery warmth. I rejoiced.

			All these years later, having made food the center of my career, I still think of galettes as an ideal bake for home cooks. The dough, made in advance, offers the opportunity to take your time; and unlike many baking projects, galette fillings don’t necessarily require hyperspecificity when it comes to ingredients. Run out of peaches? Make up the difference with those cherries in the back of your freezer. Toss in extra cinnamon (or what the hell, swap in cardamom if that sounds better). Go ahead and use grapefruit juice when the recipe calls for lemon. It’s difficult to mar a galette to the point of inedibility.

			Technically speaking, a galette is a flat filled pastry. Dating back in some form to at least the eleventh century, the term’s likely origin is gale, the Norman dialect of Old French for “flat cake.” As culinary history and culture evolved, so too did the galette. Out in the world, you may see the term refer to various regional dishes, from cookies to crepes. When I say “galette,” I’m talking about a rustic, typically free-form, pastry with a flaky shortcrust base that’s pleated into small folds a couple of inches over the top, leaving the rest of the filling exposed. 

			Galette pastry is often filled with fruit or vegetables. If you think this sounds like a pie or tart, you’re right, sort of. Always baked in some kind of vessel, pies tend to have separate top and bottom crusts; tarts are thinner, open-faced (with raw or baked fillings), and have a crumbly shortcrust, flaky puff pastry, or even an unbaked base. Perhaps you’ve also seen the term “crostata” used to characterize similar pastries. Crostata translates from Italian to “tart,” but the product often looks like a galette. 

			Galettes are made from simple ingredients, with minimal equipment, meaning if your kitchen is stocked with the basics, you can put one together for no more than the cost of fresh (or frozen!) produce. They can be prepared in advance—the raw dough freezes beautifully, and the whole pastry can be baked a full day ahead. They travel well: Bring one right on the sheet pan, or nestle slices into a large ziplock bag or a parchment-lined pizza box. They can be filled with just about any combination of fruit or vegetables (and it doesn’t matter one bit if the produce is a tad under- or overripe), as well as meat and cheese that complement each other. They bake up stunningly beautiful, even if assembled haphazardly.

			Some of the galettes in this book are extra-large: Like slab pies, they’re about the size of a sheet pan, and perfect for big groups. Others are tiny, easy-to-grab snacks that require no plates or even forks. Centerpiece-worthy galettes are baked in a skillet, a fluted tart pan, or a springform cake pan for extra height.

			Can you roll out of bed, plop sugared berries or salted tomatoes in a crust with a bit of lemon juice, fold around the edges, and bake a gorgeous galette? Yes. And I’ll tell you how to do that (see The Anything Goes Galette). But we’ll have some fun with more creative fillings, too. They will surprise and delight even those weird people in your life who swear they “don’t like pastries.”

			Another item for the galette “pros” column is riffability. Just because you happened upon the Figgy Miso galette in the dead of winter, when there is nary a fresh fig to be found, doesn’t mean you can’t make a tweaked version with sliced apples. Say the market is flooded with zucchini, but someone already got all the eggplant? Swap that summer squash into your Spicy Eggplant Parm galette.

			As you bake through this book, I hope you challenge yourself but aren’t an overly harsh critic of your skills. (People who claim to be afraid of making dough: I’m talking to you!) Sometimes, galettes spring a leak. Before you despair, take a good look at that sticky jam pooling around the pastry: It’s modern art. Your crust may be a smidge over- or underworked, leading to a slightly dense or crumbly base. But if you follow the filling recipe, eaters will be too busy making yum sounds to notice. Parts of the crust can get a little darker than intended in the oven. But you know what? Bien cuit is a French baking term meaning “well done,” or deeply caramelized. All of which is to say, simply: Don’t let perfect be the enemy of a good galette.
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