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NT CREATION

4 galettes
Pastry Chef Pierre-Henry Lecompte

PUFF PASTRY

Ingredients

25 g salt

25 g butter

500 g water

25 g vinegar

310 g Type 45 flour

940 g Type 55 flour
1000 g block butter

Preparation

'| Mix the flours, butter, and salt with the vinegar
and water, added in a thin stream, using
a dough hook.
2 Shape into a ball and let rest in the refrigerator.
3 Roll out the dough and insert the block
of butter for laminating.

4 Fold the dough over the butter and perform
the turns.

HAZELNUT / CHOCOLATE INSERT

Ingredients

20 g cocoa paste
170 g dark chocolate (low in cocoa butter)
150 g pure hazelnut paste La Fabrique (PRN038068)

Preparation

'l Melt the chocolate and cocoa paste.

2 Pour over the hazelnut paste and mix
thoroughly.

3 Pour into moulds to obtain discs 5 mm thick
and 17 cm in diameter.

4 Allow to crystallise in positive cold storage
before use.

PASTRY CREAM

Ingredients

25 g cornflour

60 g egg yolks

250 g whole milk

1 piece vanilla pod

25 g unsalted butter

60 g fine granulated sugar

Preparation

1 Bring the milk to a boil with the split vanilla
pod.

2 Whisk the egg yolks with the sugar
and cornflour until pale.

3 Cook as a pastry cream.

4 Transfer and incorporate the butter.

5 Pour onto a tray lined with cling film.

6 Chill for 10 minutes in the blast chiller,
then in the refrigerator.

ALMOND CREAM

Ingredients

310 g butter

125 g egg yolks

187 g egg whites

310 g brown sugar
310 g almond powder



Preparation

'| Cream the butter with the sugar using a stand
mixer with the paddle attachment.

Add the almond powder.

Pour in the egg yolks and egg whites.

Whisk everything together to obtain a smooth
cream.
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ALMOND FRANGIPANE CREAM

Preparation

'| Loosen the pastry cream in a stand mixer
for 1 minute using the whisk attachment.

2 Fold in the almond cream.

3 Whisk everything well and refrigerate.

ASSEMBLY AND BAKING

'l Make 5 single turns, respecting the resting times.

2 Roll out the puff pastry to 2 mm thickness and cut
out 26 cm diameter discs. Let rest.

3 Pipe 250 g of frangipane in a 20 cm round
on a baking sheet, place the chocolate/hazelnut
disc on top, then cover again with 250 g
of frangipane and place in the blast chiller.

Place a frangipane insert in the centre
of a puff pastry disc.

Moisten the edges with water using a brush.
Close the galette with another puff pastry disc.

Turn the galette over and glaze three times
(with 30-minute intervals in the refrigerator).
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Score in a pithiviers or chevron pattern.
Prick and bake in a ventilated oven at 170°C
for approximately 50 minutes.

'fﬁ%l brique’

L'INGREDIENT GREATION

Discover new recipes : www.nactis.fr
Phone : +33 (0) 160 86 85 32 Emiail : info@nactarome.com
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