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Introduction
Peep into the world of delightful and aromatic culinary creation with the Pear Galette with
Ginger recipe! A galette, known for its rustic appeal, is a free-form pie or tart made with a
single crust of pastry dough that is laid flat and topped with fruits or other fillings before
being folded up around it. The Pear Galette with Ginger recipe is a delicious blend of the
sweetness of pears and a zing of ginger, bringing an exquisite balance of flavors.

Detailed Ingredients
– 1 ½ cups of all-purpose flour
– 1 tablespoon granulated sugar
– ½ teaspoon salt
– ½ cup chilled unsalted butter, cut into small pieces
– ¼ cup ice-cold water
– 3-4 ripe pears, peeled, cored, and thinly sliced
– ¼ cup granulated sugar
– 1 tablespoon fresh ginger, finely grated
– 1 tablespoon lemon juice
– 1 tablespoon cornstarch
– 2 tablespoons honey
– 1 teaspoon vanilla extract
– 1 egg, beaten (for egg wash)
– Coarse sugar for sprinkling

Prep Time, Cook Time, Total Time, Yield
– **Prep Time:** 30 minutes
– **Cook Time:** 45 minutes
– **Total Time:** 1 hour 15 minutes
– **Yield:** 1 galette, serving about 6-8 persons

Detailed Directions and Instructions
1. In a large bowl, combine the flour, granulated sugar, and salt. Add the chilled butter
pieces and use a pastry cutter or your hands to cut the butter into the flour mixture until it
resembles coarse crumbs.
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2. Drizzle the ice-cold water over the flour mixture and gently stir until the dough starts to
come together. Turn the dough out onto a lightly floured surface and knead it a few times to
form a cohesive ball. Flatten the dough into a disk, wrap it in plastic wrap, and refrigerate
for at least 1 hour.
3. Preheat your oven to 375°F (190°C).
4. In a large bowl, combine the pear slices, granulated sugar, fresh ginger, lemon juice, and
cornstarch. Toss until the pears are thoroughly coated.
5. On a lightly floured surface, roll out the chilled dough to a 12-inch circle. Transfer the
dough to a parchment-lined baking sheet.
6. Arrange the pear filling in the center of the dough, leaving a 2-inch border around the
edges. Drizzle honey and vanilla extract over the pear filling.
7. Fold the edges of the dough up over the pear filling, pleating as necessary. Brush the
edges of the dough with the beaten egg and sprinkle coarse sugar over the top.
8. Bake the galette in the preheated oven for 45 minutes, or until the crust is golden brown
and the filling is bubbling. Allow the galette to cool slightly before serving.

Notes
– For a crispier crust, make sure your butter and water are well-chilled before incorporating
them into the dough.
– You can prepare the dough a day in advance and keep it refrigerated until you are ready to
use it.
– Serve the Pear Galette warm with a scoop of vanilla ice cream for an indulgent dessert.

Cook Techniques
**Pastry Cutter Method:** This method is used to incorporate the butter into the flour
mixture. If you don’t have a pastry cutter, you can use two knives or your hands to achieve
the same effect.

**Pleating the Dough:** When folding the dough edges over the filling, pleat as necessary to
ensure the fruit filling is fully enclosed, which helps keep juices from spilling out during
baking.

**Egg Wash:** Brushing the egg wash over the crust before baking gives the pastry a
beautiful golden color and helps the coarse sugar to stick.

**Cooling Time:** Allowing the galette to cool slightly before serving helps the filling to set,



Pear Galette with Ginger recipe | 3

www.savorydisovery.com

making it easier to slice and serve.

FAQ
**Can I use a different type of fruit for this galette?**
Yes, you can substitute pears with apples, peaches, or plums. Adjust the sugar content
based on the sweetness of the fruit you choose.

**Can I freeze the galette dough?**
Yes, the dough can be frozen for up to a month. Thaw it in the refrigerator before rolling it
out.

**Do I have to peel the pears?**
Peeling the pears is optional but recommended for a smoother texture. If you prefer a more
rustic look and texture, you can leave the skins on.

**What if I don’t have fresh ginger?**
You can use ½ teaspoon of ground ginger as a substitute for fresh ginger.

**Can I make this galette gluten


