GALETTE DES ROIS
(adapted from Bake-Sireet)

For quick puff pastry:

125g all purpose flour

1259 pastry flour

250 g unsalted butter, cold

6 g sugar

5 g salt

100-110g very cold water, from the fridge

for almond filling:

125 g almond flour

100 g powdered sugar

100 g unsalted butter at room temperature
2 eggs

1 tsp vanilla extract

3/4 tsp cinnamon

1/2 tsp ground ginger

1/8 tsp ground cloves

to brush before baking:
2 egg yolks

to brush after baking (optional, but nice):
30 g water
30 g sugar

Make the puff pastry dough. Add the flours, sugar, salt and butter to the bowl of a
KitchenAid type mixer fitted with the paddle attachment. Mix for about 1 minute in
low speed until the butter gets into small pieces. Add 100g of the water and mix
another minute, checking to see if you need to add a little more. The mixture
should not feel too sticky, but it should come together nicely if you press it with
your fingers. Do not mix for too long, to avoid developing gluten. Transfer the
dough to a plastic wrap, form into a rectangle and place in the freezer for 30
minutes.

Roll the dough out as a large rectangle on a lightly floured surface. No need to
worry too much about dimensions, | try to make it twice as long as it is wide.
Make one envelope-type fold bringing the top down and the bottom part over it.
Turn the dough so that one folded part is to your right. Roll out the same way,
fold again. Freeze for 30 minutes.



Remove from the freezer and roll again two more times. If the dough seems too
warm, and the butter is threatening to melt into it, freeze it again for 30 minutes
between the third and fourth folds. Once you finish the fourth fold, keep the
dough in the fridge until ready to make the dessert. You can keep it overnight or
longer.

Prepare the galette: Lightly sprinkle a work surface with flour. Roll the dough to a
large rectangle, around 22 x 14 inches. Cut two circles of approximately the
same size, with the diameter you want your galette to be. Mine was 8 + % inch in
diameter. Cover both circles with plastic and refrigerate while you make the
filling.

Make the almond filling. To the bowl of your KitchenAid type mixer add the
powdered sugar and butter, mix at low-speed until it starts to form a thick paste,
add one egg and continue mixing. Add the almond flour, always at low-speed,
then the second egg. Add the vanilla and the spices, mix to incorporate. Place
in a piping bag, no need for icing tip.

Place the first round of pastry over parchment paper on a baking sheet. Pipe the
almond cream making a spiral over the circle, leaving a space at the edge
without cream. Moisten the edges lightly with cold water. If you want to include a
figurine or a whole almond, now is the time to do it.

Place the second disc on top, the water brushed on the edge should help it stick.
Gently press the top dough over the filling to avoid bubbles being trapped
underneath. Use the side of a knife opposite of the blade to mark the dough all
around the edges, so that upon baking, it will form a nice wavy design. Brush the
top with a well-beaten egg yolk. Refrigerate for 1 hour, uncovered.

Brush with egg yolk again. Make a pattern over the surface, adding a small hole
in the center to vent the galette during baking. Refrigerate, uncovered for another
hour.

Meanwhile, make the syrup to brush the surface by adding all the ingredients in a
saucepan. Place on medium heat and boil until the sugar dissolves. Cool
completely before using.

Heat the oven to 375 F. Place the galette in the oven and bake for 10 minutes,
then reduce the temperature to 340-350F and bake for 40 to 45 minutes longer.
If you want to brush with the syrup, do it as soon as the galette is baked, still hot
from the oven. Let it cool completely before slicing.



