	Food Studies 11                                                                  Name: __________________

WVSS                                                                                Block: ___________


Apple Galette

Pastry

130 mL flour
1 mL salt
50 mL cold shortening
~15 mL cold water
1 mL vanilla

Apple Filling

2 apples, peeled, thinly sliced

25 mL brown sugar

5 mL flour

2 mL cinnamon

5 mL margarine
Method:

Day 1

1. Sift together the flour and the salt.

2. Cut in the margarine with a pastry blender.

3. Sprinkle water and vanilla mixture a little at a time over flour mixture, tossing and stirring with a fork until all liquid is absorbed.  Use hands to shape into a disk.  Wrap in plastic wrap, label with name and block, and refrigerate.

Day 2

1. Preheat the oven to 230°C (450°F).

2. Split dough in half.  On a lightly floured surface, rough out dough in a circle 3 mm thick.  Place on a piece of aluminum foil.

3. In a medium bowl, combine brown sugar, flour, and cinnamon.  Mix well.

4. Peel, remove the core, and slice apples.  Mix all apple slices with the brown sugar mixture till the slices are coated.

5. Place apples in the center of the dough, leaving 3 cm border.  Fold dough over, the dough hang over filling to form an attractive ragged edge.  Brush the top of the dough with milk and sprinkle 5 mL of sugar if desired.

6. Loosely wrap the aluminum fold and place on to a cookie sheet.  Bake for 15 minutes.  Open up the aluminum foil.  Bake for another 15 minutes or until golden brown.

7. Let it cool on the cookie sheet for 5 minutes.  Enjoy
LAB IN REVIEW

Cookery Principle: _______________________________

Lab Duties:

Dishwasher ___________________

Unit Manager _________________

Dish dryer ____________________

Special Duties _________________
Product Standards:

a.) ___________________________

b.) ___________________________

c.) ___________________________

Test for Doneness
a) __________________________

b) __________________________
Nutrients


Apple - ___________________     Flour - ______________________


Milk - ____________________     Margarine - __________________
Question:

1. Why do you need to place the pastry dough in the refrigerator?

________________________________________________________________

2. What is the purpose of adding flour to the apple filling mixture?

________________________________________________________________

3. Why do you wrap the Apple Galette in aluminum foil and place it into the oven for 15 minutes than open the foil then bake it for another 15 minutes?
________________________________________________________________

