PEACH AND CHILE GALETTE WITH PISTACHIO FRANGIPANE
FOR THE DOUGH

1¼
cups/155 grams all-purpose flour, plus extra for dusting

2
tablespoons almond flour

1
tablespoon granulated sugar, plus 1 tablespoon extra for dusting

½
teaspoon fine sea salt

½
cup/115 grams unsalted butter, fridge-cold, cut into ½-inch pieces

¼
cup/60 milliliters buttermilk, fridge-cold, plus 1 tablespoon extra to glaze

1
teaspoon Moscatel vinegar (or another sweet white wine vinegar)

FOR THE FRANGIPANE AND FILLING

⅔
cup/85 grams roasted, salted shelled pistachios

½
cup/56 grams almond flour

2
tablespoons all-purpose flour

25
cardamom pods, pods discarded, seeds lightly crushed (1 ¼ teaspoons)

⅓
cup/76 grams unsalted butter, cut into ½-inch pieces

⅓
cup/70 grams granulated sugar

1
large egg, lightly beaten

3
firm peaches (about 6 ounces each), cut into ¾-inch-thick wedges

FOR THE SYRUP

1
guajillo chile, deseeded and thinly sliced

¼
cup/50 grams granulated sugar

1
tablespoon Moscatel vinegar (or another sweet white wine vinegar)

FOR THE WHIPPED CRÈME FRAÎCHE

⅔
cup crème fraîche

3
tablespoons buttermilk

1
teaspoon granulated sugar

Make the dough: Place the all-purpose flour, almond flour, sugar and salt in the bowl of a food processor and pulse to combine. Add the butter and pulse for about 10 seconds, until it forms roughly pea-size crumbs. Pour in the buttermilk and vinegar and pulse 3 to 4 times, until the dough just starts to come together.

Transfer onto a lightly floured piece of parchment paper and use your hands to bring the pastry together. (Lightly flour your hands if needed.) Using your hands, flatten the pastry into a 6-inch disk. Wrap the parchment around the pastry and refrigerate for at least 45 minutes.

Meanwhile, make the frangipane: Put the pistachios in the food processor (no need to clean it out) and blend to form coarse crumbs. Transfer to a small bowl and mix with the almond flour, all-purpose flour and 1 teaspoon of the crushed cardamom seeds. Place the butter and sugar into the food processor and blend until pale and fluffy, then add in the egg and blend until combined, scraping down the sides a few times. Add the pistachio mixture to the food processor and pulse 2 to 3 times to combine. Return the frangipane to the bowl and refrigerate for 10 to 20 minutes, until cold but still spoonable.

Remove the dough from the fridge and liberally flour both sides. Keeping the pastry on the parchment paper, use a rolling pin to make a very thin circle, roughly 12 inches across. Lift the parchment with the pastry onto a large baking sheet. Spoon the frangipane into the center of the pastry and smooth it to a 6-inch diameter. Pile the peaches on top of the frangipane, leaving the exposed pastry border clear. Carefully fold the pastry border over the fruit, roughly pleating it where needed, leaving a small area of the fruit exposed at the center of the galette. The galette will expand as it cooks, revealing the peach filling.

Using a pastry brush, apply a thin layer of the extra buttermilk to the exposed pastry, then sprinkle the extra tablespoon of sugar over the pastry and the exposed peaches. Refrigerate the galette for 20 minutes, until the pastry is cold and set, and heat the oven to 400 degrees.

Bake the galette for 35 to 40 minutes, until the crust is deeply golden and the exposed frangipane has formed a golden crust. Remove from the oven.

While the galette bakes, make the syrup by mixing the chile, sugar, remaining ¼ teaspoon cardamom seeds and 3 tablespoons of water in a small saucepan. Cook over medium heat for 6 minutes, until deeply golden and syrupy. Stir in the vinegar, cook for 10 seconds more and take off the heat.

Brush the syrup over the peaches and frangipane when the galette comes out of the oven. (If the syrup has set, gently reheat it before applying.) Allow the galette to cool for at least 30 minutes.

Whisk together the crème fraîche with the buttermilk and sugar until it forms soft peaks, then transfer to a small serving bowl.

Serve the galette warm, at room temperature or even cold, with the whipped crème fraîche on the side. For the flakiest crust, the galette is best enjoyed the day it’s made, but can be covered and refrigerated for up to 2 days.
This peach galette is sweet, flaky and topped with a wonderful kick of chile. As the galette cooks, the peaches nestle themselves into the pistachio frangipane, flavoring the rich, nutty filling as they release liquid. Lightly crushed cardamom seeds bring bursts of flavor to both the frangipane and the chile syrup, adding even more warmth to the dish. Using almond flour and buttermilk in the pastry imparts a wonderful nuttiness, and acidity too. For a perfectly flaky pastry, a scale provides the most accurate measurements when weighing out the butter and flour. Try to resist taking a slice as soon as the galette comes out of the oven: The galette develops in flavor as it rests, which is worth the wait.
This peach galette is sweet, flaky and topped with a wonderful kick of chile. As the galette cooks, the peaches nestle themselves into the pistachio frangipane, flavoring the rich, nutty filling as they release liquid. Lightly crushed cardamom seeds bring bursts of flavor to both the frangipane and the chile syrup, adding even more warmth to the dish. Using almond flour and buttermilk in the pastry imparts a wonderful nuttiness, and acidity too. For a perfectly flaky pastry, a scale provides the most accurate measurements when weighing out the butter and flour. Try to resist taking a slice as soon as the galette comes out of the oven: The galette develops in flavor as it rests, which is worth the wait.

SERVES: 6-8
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