
Honeynut Squash,
Mushroom, Kale, and Goat
Cheese Fall Galette with
Rosemary

by Chef Hillela Simpson



Crust Ingredients   
1 1/4 cups all-purpose flour + more for rolling

1/2 tsp. salt
1 stick unsalted butter, straight from the fridge

1/4 cup ice water

Filling Ingredients
3 honeynut squash (peeling optional)

10 ounces cremini mushrooms
1 bunch red kale

2 onions, thinly sliced
1/2 cup white or red wine, vegetable or chicken stock, or

water, divided
1 tablespoon fresh rosemary

1 tablespoon fresh sage, sliced into thin strips (optional)
1/2 teaspoon thyme (optional)

2-4 cloves garlic, minced
4 ounces goat cheese

1 egg (optional)
1 tablespoon cream, half and half, milk, or water

(optional)
Olive oil

Red pepper flakes
Kosher Salt

Pepper



Crust Instructions

If you have a food processor…
1. Mix flour and salt in the food processor
2. Chop up cold butter into ¼” pieces and add to the food
processor
3. Pulse the food processor 5 times, then check on the size of the
butter pieces; repeat until
the butter has been broken into small balls, no bigger than the
size of a peppercorn
If you don’t have a food processor…
1. Mix flour and salt in a bowl
2. Chop up the cold butter into ¼” pieces and add to the bowl
3. Using your fingers or two forks, break butter up into small balls,
no bigger than the size of a peppercorn



Next…
4. Add ice water 1 tablespoon at a time, until the dough stays in
a ball when pressed
together; this can be done in the food processor or with two
forks
5. Lay out a piece of saran wrap and pour the dough mixture on
top; using the saran wrap,
form the dough into a ball, flatten into a disc, and wrap.
6. Refrigerate for 30 minutes (or up to 24 hours, if making in
advance)
7. Prep your filling, following instructions below; you want your
filling ready before rolling
out the crust

Filling Instructions

1.Preheat pan over medium heat, add 2 tablespoons olive oil,
and heat until shimmering. Add onions, stir, and turn heat down
to medium low. Continue caramelizing the onions, stirring every
five minutes or so, until the onions are soft and golden brown,
30-45 minutes. 
2. Deglaze with ¼ cup wine, stock, or water, stir, season with
salt to taste, and cook until liquid evaporates.
3.Preheat oven to 400°.



4. While the onions are caramelizing, prep the squash,
mushrooms, and kale. Slice the squash lengthwise, scrape out
seeds*, and slice into ¼” thick pieces. Put in a bowl, toss with
olive oil, rosemary, thyme, sage, and salt, pepper, and red pepper
flakes to taste, and lay out in a single layer on a sheet pan. Roast
for 15-20 minutes, until soft.

*For a bonus snack, rinse off the seeds, toss with olive oil, salt,
pepper, and desired spices (I love cumin, turmeric, and a little
cayenne) and roast until crisp.
5. Slice mushrooms into ¼” pieces. Heat a large pan over medium
high heat and add 2 tablespoons olive oil. When shimmering, add
mushrooms. Sauté until browned, about 15 minutes.



6. While mushrooms are cooking, cut kale off stems and shred. 
 When the mushrooms are browned, add ¼ cup white or red wine,
vegetable or chicken stock, or water and stir until reduced. 
7. Add garlic and salt, pepper, and red pepper to taste, then add
shredded kale and sauté for a couple of minutes, until the kale is
wilted. Mix caramelized onions into the mushroom and kale
mixture.

Assemble

1.Lower oven temperature to 375°.
2. When ready to assemble your galette, sprinkle a little flour on a
clean surface and roll the dough out to about 1/8”-1/16” thick,
flipping every so often and adding more flour to your work surface
as necessary to prevent the dough from sticking. Line a sheet pan
with parchment paper, and lay out dough on top.



3. Spread the mushroom, kale, and onion mixture over the dough,
leaving a two-inch boarder around the outside. Lay the pieces of
squash on in a circular pattern, overlapping the pieces. Break up the
goat cheese and crumble on top. Drizzle one tablespoon of olive oil
over the filling.
4. Gently slide your fingers under a side of the crust and fold it over
the filling, continuing around until all the crust is folded over the
sides of the filling.



5. If using an egg wash, which will make the crust shiny and brown,
crack the egg in a small bowl and whisk. Mix with the cream, half
and half, milk, or water. Brush onto the crust of the galette with a
basting brush or a folded up paper towel.
6. Bake for 35-45 minutes, until the crust is a deep golden brown
and filling is bubbling. Slice and serve!


