
INGREDIENTS

FILLING 

6 cups mixed raw mushrooms, sliced or torn 

2 cups ricotta 

zest of 1 lemon 

olive oil 

salt and pepper

PASTRY 

2 cups all-purpose flour 

1 cup butter, very cold 

1 tsp salt 

ice water

EGG WASH 

1 egg yolk 

1 tbsp cream or milk

SALAD 

4 cups lovely greens 

1 shallot, thinly sliced 

1 tbsp red wine vinegar 

3 tbsp extra virgin olive oil 

salt
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METHOD

FOR THE GALETTE

· Line a baking tray with parchment paper. 

· Warm a large pan over medium heat. 

· Add the olive oil to the pan, then add the mushrooms and a healthy pinch of salt.

·  Stirring regularly, cook until the moisture from the mushrooms is released and has evaporated, 

and they’re nicely browned in color.

· Place mushrooms on a tray and let cool completely. 

· In a separate bowl, mix together the ricotta, lemon zest, and a healthy pinch of salt. 

· Preheat oven to 425°F.

· On a large, clean surface, combine the cubed butter, flour, and salt. 

·  Using a rolling pin, roll the pieces of butter, tossing the butter into the center of the pile,  

and continuing to roll the pieces until they’re in long, thin strips. 

·  Slowly add the water, tablespoon by tablespoon, working it through the dough with your hands. 

·  Continue adding the water until the dough is in large clumps and there is some,  

but not too much, flour left on the counter. 

·  Push the dough down with your palm and fold it over, then push down with your palm again

·  Repeat until the dough begins to toughen. 

· On a well-floured surface, roll out the dough, moving it regularly so it doesn’t stick. 

· Roll until it’s about ½ cm thick. Trim the edges. 

· Fold the dough over twice, then unfold it over the parchment-lined tray. 

· Spread the ricotta mixture over the dough, leaving about 2 inches around the edges.

· Cover the ricotta mixture with the cooled mushrooms. 

· Fold the edges of the dough over the galette. 

·  Using a pastry brush, mix together the yolk and cream (or milk) for the egg wash. Brush it over 

the edges of the dough. 

·  Sprinkle salt over the top of the galette. 

·  Bake until the crust is a lovely auburn color, about 35-45 minutes.

FOR THE SALAD

· Mix together the shallot, red wine vinegar, and salt. 

· Whisk in the olive oil. 

· Toss with the greens when you’re ready to eat. 
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