RUFFLED GALETTE WITH STONE FRUIT
2 
lb. mixed stone fruit (such as peaches, nectarines, plums, and/or apricots), sliced ½" 
thick


Zest and juice of 2 medium lemons, divided

1½ 
cups (300 g) granulated sugar, divided

2 
Tbsp. cornstarch

1 
Tbsp. plus 2 tsp. vanilla bean paste or vanilla extract

1¾ 
tsp. Diamond Crystal or 1 tsp. Morton kosher salt, divided

1 
large egg yolk

8 
oz. cream cheese, room temperature

3 
Tbsp. all-purpose flour

½ 
tsp. ground cinnamon

10 
sheets fresh phyllo pastry or frozen, thawed

6 
Tbsp. (or more) unsalted butter, melted

¼ 
cup apricot jam


Vanilla ice cream or whipped cream (for serving; optional)

Place a rack in middle of oven; preheat to 350°. Gently toss together 2 lb. mixed stone fruit (such as peaches, nectarines, plums, and/or apricots), sliced ½" thick, zest and juice of 1 medium lemon, ½ cup (100 g) granulated sugar, 2 Tbsp. cornstarch, 1 Tbsp. vanilla bean paste or vanilla extract, and ¾ tsp. Diamond Crystal or ½ tsp. Morton kosher salt in a large bowl until fruit is evenly coated. Let sit at least 10 minutes and up to 30 minutes.

Meanwhile, mix 1 large egg yolk, 8 oz. cream cheese, room temperature, ¼ cup (50 g) granulated sugar, 3 Tbsp. all-purpose flour, ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt, remaining zest and juice of 1 medium lemon, and 2 tsp. vanilla bean paste or extract in a medium bowl with a rubber spatula until smooth.

Mix ½ tsp. ground cinnamon and remaining ¾ cup (150 g) granulated sugar and remaining ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt in a small bowl to combine.

Working quickly to prevent phyllo from drying out, lay 1 of 10 sheets fresh phyllo pastry or frozen, thawed, lengthwise down center of a parchment-lined baking sheet. Brush some of 6 Tbsp. unsalted butter, melted, over pastry to create a thin layer, sprinkle a thin layer of cinnamon sugar over. Place another sheet of phyllo on top, situating at an angle so sheets form an X, (ends of pastry will hang over edges of baking sheet). Brush with butter and sprinkle with cinnamon sugar. Repeat process with 5 more sheets of phyllo pastry, crisscrossing each sheet at a wider angle from the original one to create a circle. (You should have some butter and cinnamon sugar left over.)

Cut remaining 3 sheets of phyllo in half to create 6 short rectangles. Place a rectangle in the center on top of sugared phyllo; brush with butter and sprinkle with cinnamon sugar. Repeat with remaining phyllo rectangles, stacking on top of each other. This will reinforce the center of the galette. (Melt more butter if needed.)

Spread cream cheese mixture over phyllo rectangles. Using a slotted spoon or your hands, pile fruit mixture on top of cream cheese; discard any liquid left behind in the bowl. Fold phyllo up and over fruit, pleating and ruffling as needed. Brush outer edges with remaining butter.

Bake galette, rotating pan halfway through, until phyllo is deep golden brown and fruit is tender and juicy, 50–60 minutes. Transfer pan to a wire rack.

Mix ¼ cup apricot jam and 2 Tbsp. water in another small bowl until smooth. Brush over fruit mixture while still warm. Let galette cool. Serve with vanilla ice cream or whipped cream if desired.
Between prepping homemade pie dough, rolling it out just right, and perfectly pleating the edges, most galettes aren’t actually as simple to make as advertised. But this stone fruit galette recipe calls for phyllo pastry in lieu of pie crust—a texturally delightful and arguably more delicious move that cuts down on both time and effort. Sheets of phyllo get brushed with melted butter and sprinkled with cinnamon sugar, creating crisp, caramelized layers, not unlike those found in baklava, that shatter as you bite into them. A hidden layer of cream cheese beneath the fruit protects the bottom from getting soggy and adds a luscious layer reminiscent of a Danish filling. Topped with an array of sliced stone fruit, this galette is the perfect low-effort, high-drama recipe to use up summer’s bounty. Serve with vanilla ice cream, a dollop of soft whipped cream, or all by itself.

SERVES: 8-12
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