
Apricot Raspberry Galette
from operagirlcooks.com

Pie Crust

(makes 2 galettes or 9" pie crusts)

1 C. (2 sticks) unsalted butter
1/4 C. (60 grams) virgin coconut oil

1 1/2 C. (180 g.) white whole wheat flour
1 1/2 C. (180 g.) all purpose flour
1 tsp. kosher salt

1 extra-large egg
1 Tbsp. white distilled vinegar
1/4 C. cold water

Galette Filling (for one galette)

1/2 pint (6 ounces) raspberries
5 medium Blenheim apricots

Egg Wash

1 extra-large egg
1 Tbsp. half and half

2 Tbsp. Turbinado sugar

To make the pie dough: 

1. Cut the butter into 1/2" cubes and place in large mixing bowl. Add the coconut oil. 

2. Add the flours and salt to the mixing bowl. Using a pastry cutter, incorporate the butter and coconut 
oil into the flour until mixture resembles coarse sand, until lumps of butter are pea-sized or smaller. 

3. In a small bowl, whisk together egg, vinegar, and water. Drizzle into the large bowl, then use a 
dough whisk to incorporate into the butter and flour mixture, stirring until just mixed in. 

4. Divide the dough into two pieces, shape them into 6-inch disks, and cover with saran wrap.  
Refrigerate for at least one hour. 

5. To roll out dough for galette: remove disk from plastic wrap, and sprinkle both sides with flour. 
Place on top of parchment paper, and roll out into a circle, 12 inches in diameter. 

6. Arrange your fruit on top of the galette, leaving about 3 inches of dough as a boarder. Fold the 
boarder of dough back over the fruit, arranging in pleats evenly around the galette. 

7. For the egg wash: whisk together egg and half and half until thoroughly combined. Use a pastry 
brush to brush an even layer of egg wash over the exposed pastry border of the galette. 

9. Sprinkle the pastry with Turbinado sugar, then slide your galette (still on the parchment paper) onto 
a cookie sheet. Place in freezer for 15 minutes. 



10. While the galette is briefly chilling, preheat oven to 375F. 

11. Bake galette for 45 minutes, or until the crust is golden brown. Let cool to room temperature and 
serve. 


