
Cook the Book: Nectarine and Walnut Galettes
 Vegetarian

SIDE DISH

Ingredients
1 tablespoon amaretto

0.3 cup apricot preserves

0.8 ounce brown sugar  light packed 

3 ounces butter  unsalted chilled divided (6 tablespoons,) 

1 extra large egg yolk  at room temperature 

3.3 ounces flour  all-purpose 

2 teaspoons granulated sugar  () 

1 tablespoon cup heavy whipping cream

READY IN

45 min.

SERVINGS

8

CALORIES

282 kcal

https://whatsheate.com


1 tablespoons water

1 teaspoon juice of lemon  freshly squeezed 

0.5 large lemon zest  finely grated 

0.8 pound nectarines  fresh pitted halved (2 to 3 medium) 

0.1 teaspoon sea salt  fine-grained 

2 tablespoons butter  unsalted softened 

0.5 teaspoon vanilla extract  pure 

3 ounces walnuts  divided 

Equipment
food processor

bowl

baking sheet

sauce pan

baking paper

oven

knife

mixing bowl

plastic wrap

aluminum foil

offset spatula

pastry brush

Directions
Walnut Pastry Dough

Pulse together 3/4 cup of flour, 1/3 cup of walnuts, 1 teaspoon of granulated sugar, and salt in

the work bowl of a food processor fitted with the steel blade until the walnuts are very finely

ground, about 1 minute.



Cut 3 ounces of chilled butter into small pieces and add to the flour mixture. Pulse until the

butter is cut into very tiny pieces, about 30 seconds. The texture should be sandy with very

tiny lumps throughout.

In a small bowl, combine 1 tablespoon of water, lemon juice, and lemon zest. With the food

processor running, pour this mixture through the feed tube. Process until the dough wraps

itself around the blade, about 30 seconds to 1 minute. If the dough seems dry, add the

remaining 1 tablespoon of water and process until the dough comes together.

Shape the dough into a flat disk and wrap tightly in a double layer of plastic wrap. Chill in the

refrigerator until form before using, about 2 hours. If the dough is too cold and firm, it will

splinter and break when rolled out.

Let it stand at room temperature for 10 to 15 minutes to become more pliable.

Nectarine Filling

Cut the nectarines into 1/2-inch-thick slices and cut each slice in half across the width. You

should have approximately 3 cups of sliced fruit.

Place the sliced nectarines together in a large mixing bowl.

Add the brown sugar and toss together to distribute evenly. Taste the fruit to see if it needs

any more brown sugar.

Walnut Filling

Pulse the remaining 1/3 cup of walnuts and 1 tablespoon of granulated sugar together in the

work bowl of a food processor fitted with a steel blade until the walnuts are very finely

ground, about 1 minute.

Add the egg yolk and vanilla and pulse to blend.

Cut the softened butter into small pieces and add it to the walnut mixture. Pulse several

times until the butter is cut into tiny pieces.

Add the remaining 2 teaspoons of flour and pulse until the mixture is smooth, about 15

seconds.

Assembly

Position a rack in the center of the oven and preheat the oven to 375°F. Line a baking sheet

with parchment paper or a nonstick liner.

On a smooth, flat surface, roll out the pastry dough between sheets of lightly floured waxed or

parchment paper to a large disk about 14 inches in diameter. Carefully peel the paper off the

top of the dough and brush off any excess flour.



Dip a 4-inch round plain biscuit cutter into flour or use a small knife to cut out 4-inch rounds

of dough. Use an offset spatula to lift the dough rounds and transfer them to the lined baking

sheet, leaving at least 1 inch of space between them.

Divide the walnut filling evenly among the dough rounds. Use a spoon or offset spatula to

spread the filling over the center of the pastry dough, leaving a 1-inch border all around.

Mound the sliced nectarines over the walnut filling in the center of each dough circle.

Cut the remaining 2 teaspoons of chilled butter into small pieces and distribute them evenly

over the sliced nectarines.

Fold the border of each dough round up so that it partially encloses the nectarines and

walnut filling. It will naturally form pleats as it is folded.

Brush the borders of each dough round with some of the cream, being careful that it doesn't

run down the sides and under the galettes. If it does, wipe it up because it can cause the

bottoms of the galettes to burn. Gently lift back the folds of the dough and brush those areas

with more cream, then replace the folds. Evenly sprinkle the remaining 1 teaspoon of

granulated sugar over the dough borders.

Bake the galettes for 35 to 40 minutes, until the crusts are light golden.

Remove the baking sheet from the oven and transfer to a rack to cool.

Apricot Glaze

Combine the apricot preserves and amaretto, Cognac, or water in a small saucepan. Bring to a

boil over medium heat.

Remove the saucepan from the heat and strain the glaze into a small bowl, pushing through as

much of the pulp as possible.

Use a goose-feather pastry brush to lightly brush the top of each galette with the glaze.

Note on storing the galettes: Although the galettes are best eaten the day that they are made,

they can last for up to two days. Store them tightly covered with aluminum foil at room

temperature.

Nutrition Facts

 PROTEIN 5.34%
  FAT 62.2%

  CARBS 32.46%

Properties
Glycemic Index:32.26, Glycemic Load:8.61, Inflammation Score:-5, Nutrition Score:6.2730434148208%

Flavonoids



Cyanidin: 1.19mg, Cyanidin: 1.19mg, Cyanidin: 1.19mg, Cyanidin: 1.19mg Catechin: 1.29mg, Catechin: 1.29mg, Catechin:

1.29mg, Catechin: 1.29mg Epicatechin: 1.1mg, Epicatechin: 1.1mg, Epicatechin: 1.1mg, Epicatechin: 1.1mg Eriodictyol:

0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg Hesperetin: 0.09mg, Hesperetin: 0.09mg,

Hesperetin: 0.09mg, Hesperetin: 0.09mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin:

0.01mg Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg

Nutrients (% of daily need)
Calories: 281.62kcal (14.08%), Fat: 19.92g (30.65%), Saturated Fat: 8.58g (53.63%), Carbohydrates: 23.39g (7.8%),

Net Carbohydrates: 21.67g (7.88%), Sugar: 11.19g (12.43%), Cholesterol: 56.8mg (18.93%), Sodium: 116.64mg (5.07%),

Alcohol: 0.57g (100%), Alcohol %: 0.73% (100%), Protein: 3.85g (7.7%), Manganese: 0.47mg (23.58%), Copper:

0.23mg (11.67%), Vitamin A: 571.83IU (11.44%), Vitamin B1: 0.15mg (9.78%), Folate: 38.1µg (9.53%), Selenium: 6.08µg

(8.68%), Phosphorus: 74.08mg (7.41%), Fiber: 1.72g (6.9%), Vitamin B3: 1.29mg (6.47%), Vitamin B2: 0.11mg (6.31%),

Magnesium: 24.42mg (6.1%), Iron: 1.1mg (6.1%), Vitamin E: 0.76mg (5.04%), Vitamin B6: 0.09mg (4.27%), Zinc:

0.58mg (3.83%), Potassium: 133.97mg (3.83%), Vitamin C: 2.76mg (3.34%), Vitamin B5: 0.28mg (2.84%), Calcium:

24.89mg (2.49%), Vitamin K: 2.24µg (2.13%), Vitamin D: 0.2µg (1.36%), Vitamin B12: 0.07µg (1.18%)


