
White Peach and Blackberry Galette 

Ingredients for soup:
1½ c all-purpose flour, plus more for rolling
2 Tbsp granulated sugar
1 tsp salt
6 Tbsp cold unsalted butter, cut into ½-inch 
pieces
1 Tbsp ice cold vodka
2-3 Tbsp ice cold water
5-7 white peaches peaches, halved, pitted 
and sliced ½-inch thick

Directions:

In a food processor:
• pulse 1½ cups of the flour with the granulated sugar and salt until combined
• add the butter and pulse until mixture resembles coarse cornmeal  
• add the vodka, then the water a tablespoon at a time and pulse just until the dough 

collects into a ball 
• wrap in plastic wrap and refrigerate until chilled, about 30 minutes

In a medium bowl:
• combine the peaches and ¾ of blackberries with the brown sugar, vanilla, 

cinnamon, and 2 tablespoons of flour or cornstarch 
• Toss until the fruit is coated

On a lightly floured work surface, roll out the dough to a 12-inch round. 

Transfer the dough to a parchment-lined, rimmed baking sheet. Mound the peaches and 
blackberries with their juices in the center of the dough, leaving a 2-inch border all around. 
Fold the edge of the dough up and over the fruit. Refrigerate the tart until chilled, about 30 
minutes.  

Preheat the oven to 425°

Brush the dough with the cream and sprinkle with a little sugar, if desired. Bake for about 50 
minutes, until the crust is golden and the fruit is bubbling. Let cool for at least 15 minutes. 

Add the remaining fresh blueberries on top and serve with fresh whipped cream or ice cream. 

1 pint fresh blackberries
¼ c light brown sugar
1 tsp pure vanilla extract
1 tsp cinnamon
1 Tbsp cornstarch or 2 tablespoons of flour
1 egg yolk, and 1 Tbsp heavy cream
1 Tbsp powdered sugar
fresh mint for garnish


