
 

Peach & Fig Galettes 
Recipe: Melissa Schenker/Foodie for Two 

Makes 4 small galettes (or 2 medium)       
 
Directions: 

Dough: 
1 cup flour, sifted 

2 teaspoons sugar  

¼ teaspoons salt 
8 tablespoons unsalted butter, cut into ¼ inch cubes 

   and kept cold until used 

½ cup water (ice cold) 
Filling: 
2 large peaches, pits removed and cut into thin slices 

5 to 6 fresh figs, cut into thin slices 

3 tablespoons brown sugar 
¼ teaspoon cinnamon 

1/8 teaspoon kosher salt 

Dough Topping: 
1/3 cup peach preserves 

2 tablespoon Turbinado sugar 

 
 

Ingredients: 

Dough: 
In a large bowl, whisk together flour, sugar and salt.  Add half of the butter and cut in using a 

pastry blender or pulse in the food processor until it resembles coarse corn meal.  Add the 

remaining butter and cut in until the butter pieces are about the size of peas.  Pour the cold 

water over the dough and mix until dough is just moistened.  Scrape up the dough with a 
rubber spatula and knead 3 to 4 times in the bowl (if too sticky, sprinkle a light dusting of flour 

on dough).  Lay a large piece of plastic wrap on a cutting board and transfer the dough to the 

middle of the plastic.  Form into a disk and wrap in plastic.  Refrigerate for at least 30 minutes 
or overnight (if overnight, let rest for 5 minutes before rolling). 

 

Assemble: 
Heat oven to 375 degrees F and line a sheet pan with parchment paper, place next to cutting 

board.  Slice the fruit and in a small bowl mix together the brown sugar, cinnamon and salt. 

 
Lightly flour a large cutting board, unwrap dough disk and cut into quarters; place a quarter 

piece of dough on board and cover remaining dough with plastic wrap.  With a floured rolling 

pin, roll out to an 8” circle, about 1/8” thick.  Transfer dough to one corner of the sheet pan 

and assemble: Brush on a thin layer (about 1 tablespoon) of peach preserves on the dough, 
leaving a one inch border around the outside.  Add a quarter of the fruit mixture to the center 

and spread out.  Sprinkle a tablespoon of the sugar mixture over the fruit.  Gently fold edges 

dough up over fruit, pleating as you go and leaving an opening in the center about 4 inches 
wide.  Brush the top of the dough with about 1 tablespoon peach preserves and sprinkle with 

Turbinado sugar - repeat for the remaining galettes. 

 
Bake in 375 degree F oven for 45 to 50 minutes or until galettes are golden brown on top and 

bottom.  Serve warm or at room temperature with fresh whipped cream or vanilla ice cream. 

 
Store leftover galettes on parchment paper in refrigerator, covered, for up to one day.  Reheat in 

375 degree F oven for 10 to 15 minutes. 

 

 
 

Eat well and share the love! 
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