
Galettes are rustic, open-faced tarts that require less fuss 
than a pie because part of their charm is their irregular 
shape. You can make one large one or four to six small ones. 
They can be savory or sweet. Experiment!

Preheat oven to 375 degrees. Line a baking sheet with parchment paper; 
set aside. This makes one 12-inch galette or 4–6 small ones. You can use a 
cookie sheet but these cook beautifully on a pizza stone if you have one. 

To Make the Dough
Mix flour, sugar and salt in a bowl. Cut in the butter by hand, or use a food 
processor with quick pulses till butter is pea sized. Sprinkle ice water over 
the top by the tablespoon and toss with the flour mixture till you can 
bring dough together into a ball. Don’t over process it. Press into a disk, 
cover with plastic wrap and refrigerate 15 min, especially if the butter  
feels soft.

Make the Filling
Place rhubarb and lemon juice in a large bowl; toss to combine. In a 
medium bowl, whisk together flour, sugar, salt, cinnamon, nutmeg and 
herbs until well combined. Add this mixture to rhubarb and toss until  
well coated.

Form the Galette
Roll out on a lightly floured surface into a 14-inch irregular circle, about 
a⁄h-inch thick. If you're making small galettes, divide the dough into four 
or six pieces first. If making a large galettte, gently fold into quarters to 
transfer it to your baking pan and then unfold it to add the filling.

Add the rhubarb, leaving a 2-inch border all around (1-inch for mini 
galettes). Fold the edges over your filling, overlapping (pleating) the  
dough as you go and gently pressing each pleat. Don’t worry about it 
being perfect. It’s supposed to look rustic. 

Brush the dough with the beaten egg mixture and sprinkle the edges  
with sugar if desired. Dot the tops with a little butter.

Bake
Bake until crust is deep golden brown and juices are bubbling, 45 to 60 
minutes. Transfer baking sheet to a wire rack to cool the galette. Serve 
warm or at room temperature.

This galette is great with crumbled goat cheese on top. Served with a salad 
and a glass of crisp white wine, it would make a great Spring brunch.
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i n g r e d i e n t s

The Dough

From Deborah Madison's Vegetarian  
Cooking for Everyone.

2 cups all-purpose or pastry flour
a⁄B tsp. salt

1 T sugar

12 T cold, unsalted butter, cut into  
small pieces

a⁄C cup ice water, or as needed

1 egg beaten (to brush the surface)

The Rhubarb Filling

Inspired by a Martha Stewart recipe but  
with rosemary and mint are added.

a⁄D cup all-purpose flour, plus more for  
work surface

1 lb. rhubarb, a⁄B-inch chunks
a⁄B tsp. chopped fresh rosemary*

Juice of half a lemon

C⁄D cup granulated sugar

Pinch of salt

Pinch of ground cinnamon

Pinch of freshly grated nutmeg

1 tablespoon unsalted butter,  
cut into small pieces

* Rosemary can be strong. You may want to 
reduce this and see how it turns out. You can also 
use mint or a combination of the two for  variety.

Rosemary Rhubarb 
Galette

http://www.marthastewart.com/recipe/rhubarb-galette?autonomy_kw=rhubarb%20galette&rsc=header_2

