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Tomato & Zucchini Galette

Ingredients

12" Pie Crust (recipe below)

1 egg yolk

1 tablespoom orgenster Extra Virgin Olive Oil
3 cups cherry or grape tomatoes

2 small zucchini, diced

1/2 red onion, diced

2 cloves of garlic, minced

2 teaspoons fresh thyme

Pinch of red pepper flakes

1/4 teaspoon coarse Kosher or sea salt

1/2 cup grated parmesan

In a large skillet heat olive oil, add onions, gampepper flakes and thyme, cook for 1-2 minutetd u
fragrant. Add tomatoes and cover skillet, cookddew minutes, stirring occasionally, until tomatoe
start to burst, remove cover and toss in the zagal@duce heat and cook until zucchini are just
tender but not overcooked. Allow the tomato zucichiixture to cool to room temperature in a large

bowl.

Preheat oven to 400°.
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Place your rolled pie dough on a baking sheet pegpaith parchment paper. Take half the parmesan

cheese and mix it into the cooled tomato zucchixiure.

Pile the mixture in the centre of the pie doughyieg about 2" around, sprinkle the remaining cbees
on top, fold the dough towards the centre leavimg@ening in the centre, overlapping as needed.
Prepare the egg wash by whisking 1 egg yolk areh4ptoon water, brush on pie dough and then
sprinkle a few bits of parmesan over your doughkeBfar 30 to 40 minutes until brown. Allow to

cool for a few minutes. Cut into wedges and seraamor room temperature.

Pie Crust

1 1/4 cups all-purpose flour
1/4 teaspoon salt
8 tablespoons unsalted butter, cut into cubes

1/4 cup ice water

In a large bowl combine the flour and salt. Scatierbutter over the top and cut with a pastryecutt
or fork until mixture forms coarse crumbs aboutsie of peas. Drizzle the ice water over the flour
mixture and mix with wooden spoon or finger tipsiluthe dough starts to come together. Form into a

disk, wrap in plastic and refrigerate for at leasthour.

Transfer the dough to a floured work surface atidmto a 12” circle



For the Cupcakes:
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Preheat oven to 350degrees F. Line muffin tins withcake liners.

Sift together all the dry ingredients in the bowlam electric mixer.

In a medium bowl, combine all the wet ingredienssng a whisk.

Mix the dry ingredients on low speed for 1 minus@op the mixer and add the wet
ingredients. Mix for 2 minutes on medium speed aoape the sides and bottom of bowl.
Mix for additional minute on medium speed.

The batter will be thin. Divide evenly among theceake liners.

Bake for 12-15 minutes or until a toothpick inséria the center comes out almost clean.
Cool cupcakes on wire racks completely. Meanwhde gould start on the frosting.

While cupcake cools, make the filling. In a medisaucepan, combine the marionberries,
sugar, lemon zest and juice. Cook until mariontesrare broken down and sauce thickens.
Divide into two and save one half as filling. Thiher half you can pass through a fine
mesh and use in the frosting. | didn’'t pass mirreulgh a sieve.

For Marionberry Swiss M erinque Butter cream:

1.

Whisk together sugar and egg whites in a heatpnuging bowl set over (not in) a pan of
simmering water. Whisk until warm and sugar is diged (mixture should feel completely
smooth when rubbed between your fingers), 2 to Buteis. Remove from heat.

. With an electric mixer on medium speed, whisk edatevmixture 5 minutes (using the

whisk attachment). Increase speed to medium-higt, vehisk until stiff, glossy peaks
form and meringue has cooled (test by feeling botad bowl), about 6 minutes.

Reduce speed to medium and switch to the padddeltatient. Add butter, one piece at a
time, beating well after each addition. Beat inilarand saved marionberry filling into
the batter. Whip for additional minute.

Use immediately or store in an airtight containefridge for up to a week.
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