[image: image1.jpg]Liz Barbour’s

Creative

Culinary Arts e a St

to You




www.thecreativefeast.com     603-321-5011     lizb@thecreativefeast.com
Pate Brisee

Recipe From:  Jacques Pepin “Everyday Cooking”

Makes Enough for 2 Galettes or tarts
3 cups all-purpose flour (dip the measuring cup

into the flour, fill it, and level it with your hand)
1 cup (2 sticks) sweet butter, cold, and cut with a knife into thin slices or shavings
1/2 teaspoon salt
Approximately 3/4 cup very cold water


“In a well-made pâte brisée the pieces of butter are visible throughout the dough. If the pieces of butter get completely blended with the flour so that they melt during cooking, the pastry will be tough. The flour and butter must be worked and the water added as fast as possible to obtain a flaky pastry. If you work the dough too much after adding the water, it will be elastic and chewy. If you use too much butter and not enough water, it will resemble sweet pastry dough and will be hard to roll thin and pick up from the table; it will be very brittle before and after cooking, sandy, and with no flakiness.

This is deceptively simple dough. You may get excellent results one time and an ordinary pastry the next. Try it a few times to get a feel for it. Wrapped properly, it can be kept in the refrigerator for 2 or 3 days, or it can be frozen.”


1. Mix the flour, butter, and salt together very lightly, so that the pieces of butter remain visible throughout the flour.

2. Add the ice-cold water and mix very fast with your hand just enough that the dough coheres.

3.  Cut the dough in half. The pieces of butter should still be visible. Refrigerate for 1 or 2 hours or use it right away. If you use it right away, the butter will be a bit soft, so you may need a little extra flour in the rolling process to absorb it.

For one galette, roll half the dough between 1/8 and 1/16 of an inch thick, using flour underneath and on top so that it doesn't stick to the table or the rolling pin. When the dough is the desired shape and thickness, roll it onto the rolling pin and unroll it on the pie plate, tart form, or cookie sheet that you plan to use. Repeat with the other half or reserve for later use. Bake according to the instructions for the particular recipe. 

