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Apple Ginger Galette 
This apple ginger pastry puts smiles on all faces when it is served. The tender apples with the sugary 
crust make this dessert a favorite especially served warm with vanilla ice cream.  

Serves: 6  

Ingredients: 

• 1 ½ cup all-purpose flour 
• 1 tablespoon granulated sugar 
• ¼ teaspoon salt 
• ½ cup cold unsalted butter, cut into small pieces, plus 2 tablespoons for cooking the apples 
• 1 large egg yolk, lightly beaten 
• 2 pounds granny smith apples (peeled, cored and each cut into 8 wedges) 
• ½ cup packed brown sugar 
• 2 tablespoons minced fresh ginger 
• 1 tablespoon vanilla extract 
• 1 teaspoon ground cinnamon 
• ¼ teaspoon ground nutmeg 
• 1 large egg, beaten to blend with 1 tablespoon water 

 

Directions:  

1. In a food processor or large bowl, combine flour, granulated sugar and salt. Add ½ cup butter 
pieces to the flour mixture: pulse motor until it resembles coarse meal. With the motor running, 
add egg yolk and 3-4 tablespoons of cold water, 1 tablespoon at a time: process until mixture 
comes together in a ball. Form dough into a flat disk, wrap with plastic wrap and chill until firm but 
pliable, about 1 hour. 

2. In a 10-12 inch nonstick frying pan over medium heat, melt remaining 2 tablespoons of butter. 
When butter is foamy, add ginger and apples and stir often until softened and brown at edges, 
10-12 minutes. Sprinkle brown sugar, vanilla extract, nutmeg and cinnamon and stir until liquid is 
syrupy and bubbling, about 5 minutes. Remove from heat and let cool. 

3. Preheat the Wolf M-Series oven to 375 degrees on convection mode. Unwrap the chilled dough. 
On a lightly floured surface, with a lightly floured rolling pin, roll dough into a round about 15 
inches in diameter. Line a 12 by 15 inch baking sheet with parchment paper and carefully transfer 
dough round to the sheet (edges will hang over sheet).  

4. Pour apple mixture onto center of pastry, mounding wedges in a circle about 8 inches wide and 2 
inches high. Gently fold edges of dough over apples, pleating as you go, leaving an opening 
about 4 inches wide in the center. Brush pastry all over with beaten egg. 

5. Place the galette into the preheated M-series oven and bake until the pastry is golden brown and 
the apples are tender when pierced, 30-40 minutes. Transfer galette to a wire rack to cool. Once 
cool but still warm cut the gallette into 6-8 pieces and serve with vanilla ice cream. Enjoy! 


