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Double-crusted | pe;ar
& almond galette

SERVES 10-12 PREP 35 mins plus chilling
and cooling COOK 35 mins MORE EFFORT V

509 salted butter, softened
50g light brown soft sugar

2 large eggs, 1 beaten

125g ground almonds

3 pears, cored and thinly sliced
% lemon, juiced

1 tbsp cornflour

1 tsp vanilla extract

2 tsp cinnamon

1 To make the pastry, put the flour, sugar,
salt and butter in a large food processor and
blitz until it resembles fine breadcrumbs.
Gradually add the eggs until a smooth
dough forms. Turn the dough out onto a
lightly dusted surface and knead for 1 min
until smooth. Wrap and chill for 30 mins.
2 Heat the oven to 200C/180C fan/gas 6.
Beat the butter and brown sugar together
until pale and flufty. Add the whole egg,
whisk again, then fold in the ground
almonds to make a paste. Toss the pear
slices with the lemon juice, cornflour,
vanilla, icing sugar and cinnamon. Mix
gently until the fruit is coated and the
cornflour has dissolved.

3 Roll #/s of the pastry out on a piece of
baking parchment to a thickness of 5mm
and diameter of 35cm, reserving the rest.
Draw a 30cm circle on another piece

of baking parchment and use it to

Chef secrets

‘Rolling out the pastry on non-stick
baking parchment is a great way to
prevent the pastry from sticking to

the table, and it also prevents you

from adding too much flour to the
surface while rolling - this can
make the pastry tough.’
Liberty Mendez,
cookery assistant

2 tbsp icing sugar

1'% tbsp demerara sugar

2 tbsp flaked almonds

For the pastry

300g plain flour, plus extra for dusting
3 tbsp caster sugar

1 tsp fine salt

1709 cold butter, cubed

2 large eggs, beaten

cut a circle from the pastry. Add the

scraps to the reserved pastry, then

roll out to a thickness of 5mm and
diameter of 25cm.

4 Spread the almond paste over the middle
of the larger pastry circle using a spatula,
leaving a 5cm border around the edge.
Arrange the pear slices over the top in an
even layer. Fold the edges of the pastry
over the fruit, then brush with some of the
beaten egg. Lay the smaller circle of pastry
over the top and press the edges with a
fork where it joins. Trim any overhanging
pastry with a small knife to create a neat
edge. Brush with more of the beaten egg,
then sprinkle over the demerara sugar and
flaked almonds.

5 Bake for 30-35 mins until the pastry

is golden. Leave to cool before serving.

PER SERVING (12) 417 kcals - fat 24g - saturates 11g -
carbs 40g - sugars 199 - fibre 2g - protein 99 - salt 0.8g

Share your recipe photos
forachancetowina
hine-piece stainless steel
cooking set worth over
£1,000. Post on Instagram and

Twitter #bbcgfsubsclub or email
gfsubsclub@immediate.co.uk

Terms & conditions Enter by posting on Instagram and Twitter
#bbcgfsubsclub or email gfsubsclub@immediate.co.uk. Valid
for UK and Channel Island subscribers only, over 18 years,
excluding Northern Ireland. There will be one winner selected

from all entries covering issues from January to Christmas
2020. Closing date for entries is 23.59 on 30 November 2020.
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