i~
gmuwwum‘pwmmm You can form the galette earlier in the
(Gay. and bake it just before serving.

~ 1 small yellow ondon,
‘ finely chopped
? 2 tablespoons olive oll
1 pound musheooms,
preferably a combina-
tion of cultivated and
wild mushrooms, finely
chopped
1 tablespoon finely
chopped fresh itallan
parsiey
2 teaspoons finely
chopped fresh basil (or
A teaspoon dried)
a teaspoon curry powder,
Of mone to taste
2V: tablespoons flour +
more for dusting work
surface
2 ounces cream cheese, at
room temperature
Kosher salit and freshly
ground pepper to taste
1 12.3 ounce package (2
sheets) frozen ready-to-
| bake putf pastry, thawed
in the refrigerator
1 lazge egg + | teaspoon
water or mitk, for glazing

Instructions: Saute the onion
Inolive ol over medium heat
untl soft and transiucent. Ackd
musheooms and cook for about
Iminutes. Add parsiey. basi
And cuery powder, speinkie with
the 2V: tablespoons flour, and
st 20 combine. Cook over
medium-low heat until most of
the molsture from the mush-
FOOITYS @vaporntes, about 3
minutes. Allow the mture to
<ool, 58010 minutes, then stirin
the cream cheese and season

10 taste with salt and pepper,
Set aside 10 cool, or refrigerate,
covered, up to 2 days.

Whaen ready 10 Dake, center a
rack in the oven and peeheat the
oven 10 4000, Line a large
baking sheet with parchment

paper.
Rermove | put? pastry sheet
from the refrigerator. Leave the
other portion In the refrigerator
10 keep It cold. Unfold and
place the pastry on a lightly
foured work surface. Roll out

directly on the pastry’s surface,
and refrigerate for at least 15

MINULeS Of UP 10 Several howrs
10 firm the butter between the
Layers and ensure & nice Mt in
he oven

When ready to bake, remove
and discard the plastic wran.
Use a sharp knife to trim the
edges of the galette. If desined,
draw the blade of the knife
across the pastry 10 add a few
shaliow decorative flourshes
across the top — an Incised
damond (lattice) pattern s
easiest. Finally, cut a Vednch
hole on top of either side of the
galette 1o allow steam 1o
escape and to help the galette
put! eveniy as it bakes,

Bake the galette untd the
pastry is golden, flaky, and
putfed on top, 30 to 35 min-
utes, Transfer the pan to a wire
rack to cool about 10 minutes.

To sarve, Cross two long,
sturdy spatulas and ship under
the galette. or slip | large, wice
metal spatula or g rimiess
baking sheet under the galette,
and translfer It Lo & serving
plate, Cut into squares or
wedges, and serve warm or at
10OM teMmear ature.

Por serving: 273 calores 4§
protein, 21 g carbobydrate, 20 8
fat (4 g saturated), S mg cho-
lesterol, 118 mg sodium, 1 § fiber.

Wine palring: Athough

Pinot Noir is often the

aviomatic cholce for

mushrooms, the addtion
of rich put! pastry will also be
004 sorved with well-bal-
anced Chardonnay




